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SPECIALIZED 
JOBS 
need 
SPECIALIZED 
MACHINES 


Buffalo Self-Emptying Silent Cutters—Available in 
200, 350, 600 and 800 Ibs. capacities. 





Buffalo Grinders—Six models—1,000 to 15,000 lbs. 
per hour capacity. 














Buffalo Vacuum Mixers—-Seven models——75 to 
2,000 Ibs. maximum mixing load. 








There is no short cut to highest standards. 
High production—yes! Low operating cost 
—yes! But the quality of a product must 
be maintained always to insure future and 
bigger business. Sausage makers know 
the importance of preparation. They know 
that certain operations need specialized 
equipment. 


Buffalo Quality cutters, grinders and 


mixers are made to provide perfect per- 
formance for particular uses. Over three- 
quarters of a century of experience and 


refinement are back of these superior! 


machines. 


A Buffalo representative will be glad to 
give you complete details in a personal 
call—or we invite you to write for catalogs 
describing Buffalo Quality Machines. 


JOHN E. SMITH’S SONS Co., 50 Broadway, Buffalo 3, N. Y. 


For over 75 years Manufacturers of a complete line of Quality Sausage Making Machinery 


Sales and Service Offices in Principal Cities 


MAKING MACHINES 
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Carrier makes refrigeration history 


CUSTOMIZED* 
COMPRESSORS 


*Custom-tailored to meet the exact requirements of the job! 





















You get exactly the right 
COMPRESSOR to fit your 
needs—5 to 100 hp. 





we 


You get a special 
universal-type STEEL BASE 
—if you need it. 


WS 


You get a MOTOR of exactly 
the right horsepower—any 





make, any speed, any voltage. 

















t per- 
three- 
= You get a COUPLING for ® You assemble the selected units right on the job — no 
direct drive or FLYWHEEL troublesome handling of heavy, bulky assemblies. You get 
for V-belt drive— any one of 1000 different combinations — the perfect refrigera- 
lad : whichever you prefer, tion for your requirements. You pay for only the capacity you 
me actually need—and keep on saving through low operating costs. 
2S. 


® Besides the economy of “custom tailoring,” these Customized Com- 
You get a medium or low pressors give you the many exclusive features that make Carrier refrigera- 
temperature CONDENSER— tion your best buy — automatic load-free starting . . . built-in capacity 


whichever fits your needs. control . . . vapor-cushioned valves . . . precision-type removable bearings 


NAL W 


. .. magnetic oil-drain plugs. Write now for free copy of Catalog 5FH1 — 
“5 to 100 Horsepower Refrigerating Compressors and Condensers.” Carrier 
Corporation, Syracuse, New York. 


AIR CONDITIONING + REFRIGERATION + INDUSTRIAL HEATING 
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There’s plenty of everything that’s new and 
better in new light and medium duty GMCs. 
They are good with 


smoothly streamlined styling. They are im- 


outstanding in looks, 
proved in performance, with engines of the same 
basic design as nearly 600,000 military GMCs. 
They are more ruggedly built, with sturdier 
chassis and stronger cabs. 

There’s new riding and driving ease brought 
about by longer, wider cabs ... extra comfort- 
able, fully adjustable seats .. . bigger windshield 
and windows .. . longer front springs . . . more 
responsive clutch, steering, and brakes. And 
there’s a world of new comfort in a revolutionary 
ventilation system that continually circulates 
fresh air throughout the cab. In extra fine fea- 
tures and in extra value, GMCs really pay off! 


GMC TRUCK & COACH DIVISION « GENERAL MOTORS 





THE TRUCK OF VALUE 
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GMC's new cabs provide plenty 
of room to 
. They are 7 


inches longer, 8 inches wider 
oss the seat and 12 inches 


wider across the floor. 


, built-in ventilation sys- 
ne “gutomaticelly circulates 
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Naturally, sausages retain their appetizing appearance in 


Armour Natural Casings 


Your customers will appreciate the way Armour Natural Casings help | 


your sausages keep their plump good looks—before and after cooking. 


Ask for these fine natural casings to give your 


sausages: 

Appetizing Appearance Inviting Tenderness 
Finest Smoked Flavor 

Protected Freshness Utmost Uniformity 


ARMOUR 


i ee ee 
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THE CD ee 


GENUINE 


S L | C E D R AC O N VEGETABLE PARCHMENT 
WRAPPERS ; LARD LINER 





PARCHMENT 
no 
\ WAXED AND GLASSINE 
(YP) compan IES LAMINATED 
KALAMAZOO VEGETABLE PARCHMENT CO. 
PARCHMENT, MICHIGAN . DEVON, PENNA. 


KVP COMPANY OF TEXAS 
HOUSTON, TEXAS 


HARVEY PAPER PRODUCTS CO. 
STURGIS, MICHIGAN 


IN CANADA 


KVP COMPANY LIMITED 
ESPANOLA, ONTARIO 


APPLEFORD PAPER PRODUCTS LIMITED 
HAMILTON, ONTARIO - MONTREAL, QUEBEC % NO 4 OF A SERIES 


Kalamayoo Vegelatle Parchment Company 


PARCHMENT ee KALAMAZOO 99 ¢ MICHIGAN 
BRANCH PLANTS: DEVON, PENNA. e@ HOUSTON, TEXAS 
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You’ve Got to Measure 


ACCURATELY 


| 


to Get the Best Results! 





HOW THE LIXATOR WORKS 




























gE 
For Accurate Salt Measurement 
PICKLE See 
FORMULAS cra DRY ROCK 
he BY LIXATOR ~ 
T : 
SPRAY DECKS 
In cuit Roos cooled by spray decks, wall cabinets, or unit ene Ge 
coolers, too strong a brine causes excessive meat shrinkage 
and wastes salt. In pickle formulas accurate salt measure- | WASHING AND | 
ment is of equal importance. For too little salt means spoil- ty 
age, too much impairs flavor. — 











With Lixate brine, accurate salt measurement is assured. 
For the Lixator automatically and continuously makes 100% 











saturated, crystal-clear brine available for all your needs. 


: ;. P P In the upper zone— Flowing through a bed 
Since each gallon of Lixate brine always contains 2.65 Ibs. of rock salt which is continuously replen- 
of salt—a definite volume of Lixate brine supplies a definite ished by gravity feed, water dissolves salt to 
: : form 100% saturated brine. In the lower 
quantity of salt. Therefore, the brine may be diluted vol- zone—Through use of the self-filtration 
‘ : principle originated by International, the sat- 
umetrically to any desired strength. The trouble and waste urated brine is thoroughly filtered through 
. ° ° a bed of undissolved rock salt. The rock 
of measuring salt by hand or mechanical devices, or of meas- salt itself filters the brine. Nothing else is 
° ° . : P eeded. 
uring by weight without regard to water absorption during eee: 
storage, are things of the past. WHAT THE LIXATOR PROVIDES 
Leading companies in your industry and many others yf Chemical and bacterial purity to meet 


“ae "i =e the most exacting standards for brine 
are availing themselves of the Lixator’s ability to measure ¥ 


salt accurately ...to reduce labor and handling costs and 
to improve the quality of their products. It will pay you to in- 
vestigate the Lixate Process for making brine for your plant. 


¥ Unvarying salt content of 2.65 pounds 
per gallon of brine 


Crystal-clear brine 


Continuous supply of brine 





Automatic salt and water feed to Lixator 


A858 






Inexpensive, rapid distribution of brine 
to points of use by pump and piping 

















—_—_———— — «3 =| —— a 
, * full story on why accurate 


salt measurement is always pos- 











sible with Lixate brine. Send for 
your copy of our free pamphlet 
today! 

INTERNATIONAL SALT COMPANY, INC., Dept. NP-2, Scranton, Pa. 


Gentlemen: - . ia , 

Please mail absolutely free your pamphlet, ‘““How Lixate Brine ZL EZ 

Solves the Problem of Accurate Salt Measurement.” (ZA VE! OC CSS 
Reg t Pat Cad 


Name 





Firm e> — 


for making brine 
Street _ se l re 3 
Cy eee ae INTERNATIONAL SALT COMPANY, INC. 


——_ = a a a Scranton, Pa. 
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What’s the profit story for you in this picture? 





Twenty and more years ago, coffee grinders like the 
one in the antique store window, were in use in many 
American kitchens. 


Today, housewives buy the brand and grind they want 
—more than 500,000,000 pounds of coffee a year— 
roaster-fresh and vacuum-packed in cans! 
AMERICAN CAN COMPANY 


Why? New York «+ Chicago « San Francisco 
Because American Can Company invented the vacuum 

can for coffee. This can introduced roaster-fresh coffee 

to millions who had never tasted coffee at its best. 


Perhaps—through its vast facilities and wealth 
of packaging experience—Canco can show you how 
to make more money through better packaging. 











1948 
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STERILIZE AFTER 


DEHORNING OPERATION! 


A 


Cover of Globe-Black Dehorner prevents 
splashing of sterilizing water and acts as 
safety device. Note foot lever which 
operates knives. 


With the Globe-Black Dehorner, it’s easy 
to meet the new Department of Agricul- 
ture regulation. Not only can you sterilize 
after each dehorning operation, you can do 
it automatically. Capacity is 145 heads per 
hour! 

Operation is quick and efficient. Sixty 
pounds of air pressure is released simply 
by pressing a foot pedal—two razor-sharp 
knives mesh instantly, and the horn is 


Write for complete details 





eet New U.S. Ruling! 





operation. 


sheared without leaving a trace of hide on 


the skull. Place the cover in down position 





and pull a lever—sterilizing water sprays 
the knives. The cover prevents splashing 
and makes it impossible to insert anything 


between the knives during sterilization. 





33 Years Of Serving The Meat Packing Industry With Expertly Designed Equipment 


ye cy ed :4 - Company 
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4000 SO. PRINCETON AVE 


CHICAGO 9, ILLINOIS 





The National Provisioner—February 14, 1948 


Dehorner in operation at one Armour & 
Co. plant. Capacity: 145 heads per hour. 
Knives are sterilized after each dehorning 
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ct No New Proposals 
on Voluntary Rationing 


Unofficial reports out of Washington 
this week hint strongly that there will 
be little new in the way of a program 
or proposals for voluntary meat ration- 
ing issuing from the food conservation 
meeting held by Department of Agricul- 
ture officials late last week and at- 
tended by some 36 representatives of 18 
retail, processing, consumer and farm 
organizations, including the American 
Meat Institute. 

Details of the discussion at the meet- 
ing, called by Secretary Anderson for 
the purpose of stimulating interest in a 
new voluntary food conservation pro- 
gram with emphasis at the consumer 
level, have not yet been made public but 
it is rumored that proposals made by 
the Secretary and agreed to by the 
representatives in attendance represent 
nothing unusual in the way of an ap- 
proach to the problem. 

Anderson opened the conference with 
a review of government food and feed 
conservation efforts and pointed out 
that meat prices are an important fac- 
tor in determining how much high 
priced wheat will be used for livestock 
feeding and stated that consumers can 
influence these prices by their own buy- 
ing actions. Meat industry representa- 
tives opposed plans to concentrate the 
saving plan on meat because they cou'd 
not agree that meat is in short supplv 
or that meat prices are out of line with 
current raw material costs. Instead 
they urged consumers be asked to use 
cheaper cuts of meat. 


Anderson supported his stand to con- 
centrate on meat products by remark- 
ing that if the average person got his 
full share of meat last year he had to 
spend the greatest share of his dispos- 
able income in history, 6.4 per cent. He 
also broke down 1948 estimated per 
capita meat consumption figures to 
“prove” consumption would be down 
substantially from last year’s levels. 

Some Washington observers _ re- 
marked that Anderson’s renewed effort 
to put together a workable voluntary 
conservation plan indicates the adminis- 
tration has all but given up hope that 
the Congress will enact price control or 
rationing legislation. 


NIMPA DIVISION MEETING 


The Southwestern division meeting of 
the National Independent Meat Packers 
Association will be held at the Baker 
hotel, Dallas, Tex., on Wednesday, 
February 18, it was announced last 
week. All members of the association, 
and particularly those located within 
the states comprising the southwestern 
division, are invited to attend and 
notify W. F. Dixon, division head. 





PROGRAM FOR NIMPA 
MEETING ANNOUNCED 











Program details for the first two days 
of the National Independent Meat 
Packers Association’s seventh annual 
convention to be held at Chicago this 
spring were announced this week by C. 
B. Heinemann, executive vice president, 
who said the board of directors hoped to 
present the complete three-day schedule 
by March 1. The meeting will be at the 
Palmer House on March 29, 30 and 31. 


According to the announcement, Mon- 
day, the opening day, will be devoted to 
registration of members and assignment 
of guest and hospitality rooms. Divi- 
sional meetings will be held in the morn- 
ing and early afternoon for the purpose 
of electing divisional vice presidents and 
directors and the rest of the day will 
be left open to allow members plenty of 
time to view the extensive exhibits. 

On Tuesday at 9:00 o’clock a.m. there 
will be a brief meeting of the board 
of directors to complete all outstanding 
business of the 1947-8 year. This will be 
over by 10:00 at which time the general 
session will be called to order by 
William G. Mueller, president, who will 
introduce the new division officers and 
address the session on developments of 
the old year and recommendations for 
the 1948 program. 

General Counsel, Wilbur LaRoe, jr., 
will then make a report on legislation, 
litigation and predictions of 1948-9 de- 
velopments in these lines. Following this 
and the annual report of the treasurer, 
the general program will begin with a 
panel discussion on employer-employe 
relationships, moderated by A. F. 
Versen, executive secretary of the St. 
Louis Meat Packers Association. 

Other panel discussions and forum 
talks on such subjects as the proper 
handling of small packer hides, operat- 
ing problems relating to phases of small 
packer operation and handling problems 
of sausage manufacturers, will consti- 
tute a large part of the general meet- 
ings. Directors believe this setup will be 
of more interest to members than bring- 
ing in speakers to talk on general sub- 
jects. 

It has also been announced that 115 
large size exhibit booths have been pro- 


. vided for the use of equipment makers 


and suppliers who wish to maintain dis- 
plays of their equipment and products 
during the meeting. The exhibits will 
be located in the large fourth floor ex- 
hibition hall of the Palmer House and 
inquiries regarding their availability 
should be addressed to Harold Scherer, 
chairman of the convention exposition 
committee, in care of The Allbright- 
Nell Co., 5323 S. Western blvd., Chicago. 


UPWA Reports 'No Progress’ 
in Bargaining for 29c Hike 


International officers of the United 
Packinghouse Workers union (CIO) 
this week reported “absolutely no prog- 
ress” in their negotiations with major 
packing companies for a 29c hourly 
wage increase and stated that the local 
organizations have been instructed to 
continue polling their membership on 
the issue of possible strike action. 

One high union official told THE 
NATIONAL PROVISIONER that early re- 
turns in the balloting indicate the mem- 
bers are overwhelmingly in favor of a 
strike if it is necessary in order to en- 
force the wage demand. He also de- 
clared that the recent sharp drop in 
meat and other farm commodity prices 
would have no influence on the union’s 
asking figure, which is based on Bureau 
of Labor Statistic’s yearly budgets for 
families of three and four persons. 

The UPWA is scheduled to hold a 
third meeting with Swift & Company on 
Tuesday of next week. Preliminary ses- 
sions have already been held with Ar- 
mour and Company, which flatly refused 
the exorbitant demand, and with Wilson 
& Co., Inc., and The Cudahy Packing 
Co. It is expected that bargaining with 
other large firms and with smaller in- 
dependent houses will not begin until 
some sort of settlement is reached with 
a member of the Big Four. 


SUBSIDY CASES POSTPONED 


The Swift & Company suit for declar- 
atory judgment challenging the legali- 
ty of “subsidy recapture,” which was to 
have been heard on February 13, has 
been postponed until March 15, 1948. 
The case will be heard before Federal 
Judge Sullivan in the U. S. District 
Court in Chicago. The Armour and 
Company and The Cudahy Packing Co. 
cases also have been postponed. 

In the “subsidy recapture” case of the 
Wm. Schluderberg-T. J. Kurdle Co., 
now pending before the Emergency 
Court of Appeals, the transcript of pro- 
ceedings has been filed by the govern- 
ment and the complainant has until 
February 21 for the filing of his brief. 


ASKS COUNTER LARD OFFERS 


The U. S. Department of Agriculture 
received telegraphic offerings from 
packers Wednesday of 12,300,000 lbs. of 
lard and rendered pork fat on its request 
that morning for bids. The bulk of the 
offerings ranged in price from $21.15 to 
$24.00, f.o.b. plants. On Thursday the 
USDA asked for counter offers on the 
basis of $21.00 Chicago for prime steam 
lard in tierces, which was based on 
Wednesday’s closing spot quotation. The 
counter offers are for 65 per cent of each 
bidder’s original offer. 











Lohrey Expands Smoked Meat Facilities 


FAR-SIGHTED modernization 
A program designed to increase 

substantially smoked meat proc- 
essing and fabricating facilities and to 
improve operating techniques is now 
under way at the Lohrey Packing Co., 
Cincinnati, O. In addition to a modern 
bacon slicing department and new 
smoking units already built, the plans 
call for expansion of sausage smoking 
facilities, more efficient use of existing 
equipment and elimination of costly 
handling procedures. 

The Lohrey firm operates an old two- 
story and basement plant which origi- 
nally housed both beef and pork killing 
facilities. The present management 
tore out the small beef killing layout, 
replaced it with extra smokehouses and 
has concentrated on the production of 
quality pork products. A long range 
policy has been adopted aimed at 
achieving maximum efficiency in proc- 
essing in order to prepare for later ex- 
pansion of killing facilities and im- 
provement of plant property. 


New Bacon Slicing Line 


Much of the modernization thus far, 
which also includes a new loading dock 
of partly glass block wall construction 
and enlarged cooler space, was accom- 
plished on a relatively small capital out- 
lay and without disrupting production 
schedules. It is interesting, too, in 
some of the unique arrangements and 
innovations employed. 

The new dual-purpose bacon slicing 
line, located in a new cellar addition, is 
equipped with the latest ANCO hydra- 
matic slicing and conveyor unit with 
six weighing stations, staggered three 
to a side. This line ranges the entire 
length of one wall and the conveyor 
empties onto a stainless steel work table 
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abutting it at right angles where the 
%- and 1-lb. consumer packages are 
placed in 5- and 25-lb. cartons for de- 
livery to retail outlets. Toledo scales 
are used throughout. 


In addition to the six check weighers, 
the bacon gang includes one woman 
worker to operate the slicing machine 
and another to place the slices on their 
waxed wrappers at the head of the con- 
veyor. The slicing machine operator 
also runs the Dohm & Nelke press lo- 
cated about two strides to the left of the 
slicer feed. A male employe packs the 
units into the larger containers. The 
line has not been in operation long 
enough for officials to secure accurate 
production averages, but estimates 


UNIT INTERIOR 


Interior view of the new 
8,500-lb. capacity smoke- 
house, showing arrange- 
ment of ducts and pipes 
for the continuous 
smoke re-circulation sys- 
tem. The smoke-air mix- 
ture is brought to top 
of house through large 
insulated pipe visible in 
far corner, forced out 
through diffusers at 
ceiling level and down- 
ward through the house. 
The floor ducts suck 
smoke into return pipe 
leading to heating-mix- 
ing chamber. Motive 
force for the entire sys- 
tem is supplied by a 2'/2 
h.p. squirrel cage type 
fan. House is used for 
hams and bacon. 
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range up to 1,000 1-lb. packages per 
hour. 

In order to make full use of the ney 
line, plant officials have designed Special 
stainless steel table sections which ay 
attached as extensions of the scale plat. 
forms on the right hand side of the Jin, 
and at right angles to it (see photo. 
graph). When the bacon slicing ang 
packing are completed, these extension; 
are used as work tables for stripping 
and packing skinless wieners or fy 
packing fresh sausage. 

The wieners are stripped by one 
worker stationed at each of the extep. 
sions, placed in cartons and the carton; 
shoved off onto the moving conveyo 
which carries them to the scaling and 
tying point at the foot of the line, }; 
connection with this varied employmen: 
of the bacon line, a novel light signa 
system has been installed to keep the 
holding coolers informed of the packing 
department’s needs. Switch buttons jz 
the bacon room control red, green an¢ 
yellow lights upstairs which indicate 


that more bacon, wieners or fresh sav- 
sage should be sent down. 

The entire bacon room is walled 
throughout with glazed tile and thickly 
insulated with cork. A large size Car- 
rier unit supplies refrigeration. Sperti 
germicidal lamps are used, one located 
directly above the conveyor line at its 
head and others spaced along the walls, 
to minimize mold formation and spoil- 
age. Officials of the firm are enthusias- 
tic over the possibilities of these units 
and state that their use in the large 
order packing cooler completely halted 
an epidemic of moldy product. 

Detailed plans have been perfected to 
conveyorize the entire movement of ba- 
con bellies by means of gravity chutes 
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and slides, from the smoked meat hang- 
ing TOOM, through the chill room and 
to the slicing department. The hanging 
room and bacon chill room are situated 
year one another on the first floor, 
sbliquely above the slicing room. A 
small opening just large enough to ad- 
mit a belly and hanger has been cut in 
the connecting wall between these two 
coolers, and fitted with a hinged re- 
frigerator type door. 

After the drying period, the bellies 
and hangers are lifted manually from 
the trees and passed through the open- 
ing to the chill room. A cable slide, 
which will be installed in the freezer 
and attached just above the connecting 
door, will permit one man to handle the 
transfer of product by reaching through 
the opening and hanging the slab on the 
slide which will carry it into the freezer 
in position for transfer to a tree there. 
A gravity chute will be installed to 
carry the bellies from the chill room to 
a table near the press in the bacon 
slicing room. 


Smoke Circulating System 


Another interesting feature of the 
modernization program is an unusual 
arrangement designed by Louis Moeller- 
ing, part owner and general superin- 
tendent, and George Torbeck, chief en- 
gineer, which provides a continuous 
forced circulation of smoke in through 
the top and out the bottom of one of 
the new 8,500-lb. capacity smokehouses 
used exclusively for hams and bacon. 
Operation of the improvised system, 
said to provide a better, more uniform 
product, is as follows: 


Smoke is produced in a standard saw- 
dust burning generator, screen-filtered, 
washed and drawn through an 8-in. 
square galvanized sheet metal duct by 
a2%-h.p., 12-in. diameter squirrel cage 
type circulating fan which supplies the 
motive force for the entire closed sys- 
tem. This fan is set into one end of a 
large air-smoke mixing chamber and 
gas fire box. 


After heating to desired temperature, 
the smoke-air mixture is moved through 
a Magnesia insulated sheet metal duct 
leading from the basement to the top of 
the smokehouse and forced into the 
house through diffusers set into a series 
of smoke ducts running the entire 


length of the ceiling. The smoke is 
pushed down through the house, against 





SMOKE CIRCULAT- 
ING SYSTEM 
Smoke for the continu- 


ous closed system is pro- 
duced in standard type 


generator, washed and 
screen filtered and 
drawn into heating 


chamber by circulating 
fan visible at lower right 
corner. Magnesia-insu- 
lated sheet metal duct 
leads from chamber to 
outlet ducts at house 
ceiling. Large return 
pipe in foreground re- 
ceives smoke pulled out 
through floor ducts in 
house. 


the force of gravity, and is pulled out 
through ducts at the floor level. A re- 
turn duct carries it back to the fire box 
where it is reheated and then re-circu- 
lated through the system. An exhaust 
fan vented to the outside pulls off some 
of the moisture laden smoke. 

The completely enclosed circulating 
system is provided with a number of 
automatic controls. An air switch in the 
return duct shuts off the entire unit in 
case of fan failure. A Wheelco Flamoto 
control regulates gas flow and ignition 
and the magnetic pilot light in the fire 
box has an automatic re-starting fea- 
ture in case of temporary gas failure. 
A Partlow instrument controls heat in 
the smokehouse itself and humidity is 
also regulated. 

Moellering claims that this method of 
circulating smoke downward through 
the house provides more uniform tem- 
perature, better distribution of air and 
smoke and better humidity control in 
the house. It also is said to allow closer 
control since, by forcing the smoke 
against its natural course, the speed at 
which the smoke is circulated can be 
more accurately regulated. 


Moellering has also made use of an 
old small capacity sausage smokehouse 
on the first floor level to install a novel 
cleaning setup for sausage smokehouse 
trees and pans. A sheet metal tank 
about 10 ft. long, 5 ft. wide and 2 ft. 
deep has been constructed on the floor 
of the house. This is filled with a pre- 
pared caustic cleaning preparation and 


CONTROL PANEL 


Instrument controls for 
the regulation of the 
smoke system include an 
air switch in the return 
duct to cut off operation 
in case of fan failure, 
a Wheelco Flamoto con- 
trol for gas flow and 
ignition and a magnetic 
pilot with a special re- 
starting feature. A Part- 
low instrument regulates 
heat in the smokehouse. 
All controls are com- 
pletely automatic and 
centered on the panel. 
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heated to a temperature between 140 

and 150 degs. F. by live steam piped in 

through an opening in the bottom. 
The trees are moved into the house on 


the rail and the cleaning solution is 
pumped from the tank, by means of a 
centrifugal pump located in the base- 
ment directly below, up through pipe 
lines to the ceiling level and forced out 
through sprays. The hot cleaning solu- 
tion, pressure sprayed, cleans the trees 
thoroughly and the caustic drops back 
into the tank to be reused. 


Tree Washing Setup 

Another pipe line, controlled by a 
valve, leads from the bottom of the 
caustic tank to an outlet in one of the 
new smokehouses_ situated nearby. 
When the valve is opened, the caustic 
is pumped under pressure to this outlet 
and a simple hose attachment permits 
quick washing of the smokehouse walls. 
The hose is of sufficient length to per- 
mit cleaning of either of the two new 
houses from the same outlet. After be- 
ing used in smokehouse cleaning the 
caustic is drained to the sewer. 

The company has work under way on 
three new _ air-conditioned sausage 
smokehouses on the second floor level. 
These units, which will contain special 
features worked out by the plant man- 
agement to make them especially suit- 
able for handling sausage, will replace 
two conventional type houses now being 
torn out. These additional facilities will 
handle future increase in volume. 

Present of the 
firm is approximately 650 hogs per 
week. The relatively small sausage 
kitchen is equipped with one 500-lb. 
stuffer and a standby 300-lb. unit, a 
large capacity silent cutter and a linker 
machine. Killing and sausage and cook- 
ing facilities are on the second floor 
level. 


slaughter capacity 


Officials of the Lohrey organization in 
addition to those mentioned elsewhere, 
are George R. Lohrey, president, and 
Walter Moellering, brother of Louis, 
who is secretary-treasurer. They also 
are part owners and direct descendants 
of the original partners. The company 
employs approximately 50 full time 
production workers. 
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Abraham Bros. Celebrates Completion of} “: 
$1,000,000 Single Level ‘‘Dream”’ Plant} « 


HE high point in a long range pro- 

i gram of modernization and expan- 

sion was reached by the Abraham 
Bros. Packing Co. of Memphis, Tenn., 
last week as the company celebrated the 
opening of its newly completed $1,000,- 
000 packing plant. Official unveiling of 
the ultra-modern unit marked the third 
and final phase of a master plan adopted 
in 1941 to provide for construction of 
additional facilities and the eventual 
consolidation of the firm’s Memphis 
operations in one central plant. 

More than 325 leading meat packing, 
livestock and allied industry representa- 
tives from approximately 24 states were 
on hand for the dedication ceremonies 
held last Saturday and many thousands 
of the company’s dealer and consumer 
customers, together with civic and agri- 
cultural officials, thronged the plant and 
grounds during the week-long series of 
visitors’ days which preceded the open- 
ing. For additional details and pictures 
of the festivities see page 23. 


The one story and basement structure, 
which incorporates the latest features in 
packinghouse construction and design, 
includes a sausage kitchen, sausage cur- 
ing room and chill cooler, extra beef 
and pork coolers, air-conditioned smoke- 
house facilities, new processing depart- 
ments, a large shipping and order as- 
sembly room and general offices. Units 
erected earlier in the two-year building 
program include an edible and inedible 
rendering plant and new beef facilities, 
coolers and storage space. 

Ample room has been provided for 
the early installation of a new hog kill- 
ing floor, coolers, hog cut and meat cur- 
ing departments and work is already 
underway on a new freezer building and 
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THE PLANT AND THE PLANNERS 


Plant officials who drafted the improvement plan 
which resulted in construction of the modern 
packing unit shown above are, left to right: 
George G. Abraham, president and son of the 
founder; Ben Abraham, chairman of the board; 
George Abraham, vice president and treasurer, 
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garage. Plant officials also plan to set 
up a three line canning department in a 
temporarily unused area adjacent the 
new kitchen and cook rooms. 

All units were designed by the firm 
of Henschien, Everds & Crombie, Chi- 
cago packinghouse architects. 

According to George G. Abraham, 
president, the primary aim of the com- 
pany in inaugurating the modernization 
project was to increase plant efficiency, 
lower unit costs and improve the qual- 
ity of product rather than to expand 
volume. This follows a policy laid down 
by his father, Samuel Abraham, founder 
of the firm, who died in 1940. However, 
consolidation of operations under one 
roof and elimination of the need for 
transporting product from the slaugh- 
tering plant to a separate processing 
plant is expected substantially to in- 
crease the volume turned out by most 
departments. 


Plant Well Integrated 


The new unit, together with the re- 
modeled beef kill and fabricating facili- 
ties and the units constructed last year 
and in 1946, form a well integrated 
plant which will efficiently handle all 
cattle and hog slaughter and processing 
operations. The in-line arrangement of 
the various departments on the single 
level permits an orderly flow of product 
through the plant, converging on the 
shipping platform and it also does away 
with much costly manual handling and 
re-handling. 

The entire plant has been designed 
with a view towards compactness, full 
utilization of available space and proper 
inter-relationship of components. The 
large order packing and assembly room, 
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and E. V. Theobald, general manager. the da: 
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for example, is centrally located at the ~~, 
mid-front section of the building with — 

the killing and processing departments gg 
arranged in related unit groups around . 

: ; : . equipp 
this focal point so that each is easily smehe 
accessible to it (see floor plan on fae- dling 
ing page). A complete system of ANCO sausag 
overhead tracking and switches connects is rail 
the departments one to another and with ond in 
the assembly point. The packing room 
in turn adjoins both the truck loading Cool 
dock and rail shipping platform. nd 


All kill and fabricating facilities and 
and 80 
fresh meat and carcass coolers are 


less st 
grouped at the left of the assembly Ses os 
room, with kill floors ranging along the cookin 


outer plant walls nearest the rendering 
plant at the rear. The new sausage ORI 
kitchen, cooking and smoking depart-> 4 fy 
ments, bacon slicing and packing room} an ayg 
and product coolers are grouped at the} jin the 
right, with the movement patterned) of whi 
from right rear to left front. The new)  jeft an 
hog kill and cut and meat curing TOOM) on¢ 9g 
will be constructed along the length of | smoke! 
the rear wall, as shown in the diagram.) tured 


The plant buildings are of concrete} ranged 
and steel construction with glazed tile) the in 








interiors in processing rooms and cool- large ( 
ers and the flooring is either of concrete } ping « 
or specially processed, hardened brick. } cessing 





Adequate illumination is provided by 
many overhead fluorescent lamps and A 
rows of clear-glass ventilating type 
windows in killing and major fabricate 
ing departments. Operating equipment 
and machinery is the most modem 
available and of stainless steel. 

The spacious, completely sanitamy 
sausage kitchen which, along with the 
new smokehouse units and cook facie 
ties, drew much favorable comm 
from visiting packers, provides @ 8 
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example of the careful planning which 
characterizes each department. Prin- 
cipal equipment, which includes an 800- 
ib. capacity Buffalo silent cutter, 5,000- 
pb, Boss grinder, large vacuum mixing 
machine, two flak ice machines, four 
500-Ib. Boss stuffers and six automatic 
linking machines, is arranged to min- 
imize handling between stations and to 
help produce a full line of fresh sausage 
at an average rate of 250,000 lbs. per 
week. 


In-Line Sausage Flow 


Sausage raw material moves through 
the grinding, cutting and mixing ma- 
chinery, arranged in-line against a rear 
wall and providing easy transfer, and is 
trucked or carried in pans to the stuff- 
ers which are located out in the center 
of the floor. A small casing cleaning 
room, separated from the kitchen proper 
by a low tile wall and equipped with 
three stripping and flushing tables, is 
used in preparing casings needed for 
the day’s operations. This opens direct- 
ly into a casing cooler and is flanked on 
the other side by a spice storage and 
weighing room, adjacent the mixing 
equipment. 

After stuffing and linking, the product 
is hung on tree trolleys suspended from 
extension rails located directly above 
the area at the foot of each stuffing 
table. When filled the trees are railed 
out of the kitchen and into the adjoin- 
ing smoking and cooking room. The 
four new sausage smokehouses are 
equipped with Lipton air-conditioned 
smoke units and each is capable of han- 
ding four trolleys of franks or six 
sausage trees. After smoking product 
is railed through a cold water shower 
and into the sausage chill cooler. 

Cooking facilities include a large dou- 
ble Jourdan cooker and three smaller 
vats with a capacity of between 600 
and 800 Ibs. of product each. Two stain- 
less steel, 100-gal. steam jacketed ket- 
tles are used in preparing chile and in 
cooking up head cheese and similar 


ORDERLY SAUSAGE MOVEMENT 


A full line of fresh sausage is produced at 
an average rate of 250,000 lbs. per week 
in the well equipped new kitchen, sections 
of which are shown in the pictures at the 
left and in the center, and then moves into 
one of the four modern air-conditioned 
smokehouses in an adjoining room pic- 
tured at right. Plant departments are ar- 
ranged for easy transfer of product and 
the in-line movement converges on the 
large order assembly department and ship- 
ping dock. Sausage production and pro- 
cessing equipment is of the latest type. 
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DEPARTMENTAL ARRANGEMENT AND FLOOR PLAN 


product. A new advance oven capable 
of handling 49 hams or 190 five lb. 
loaves is located at the far end of the 
room just off the area that will later 
be used for canning. Provision has also 
been made in the cook area for the 
addition of canning retorts. 


The three new ham and bacon smoke- 
houses, of the Atmos self-contained type 
and capable of taking a total of 55 prod- 
uct trees, are situated directly across 
from the sausage smokers and opposite 
the cook tanks. After leaving these 
units, hams and bellies are railed di- 
rectly into the smoked meat hanging 
cooler and from there the bellies are 
taken to a Townsend derinding machine 
for skinning and then railed into a 
smaller bacon chill cooler which adjoins 
the slicing and packing room, Both of 
these smoked product coolers are ad- 
jacent one another and in line with the 
smokehouses. 

The bacon slicing line, equipped with 
eight scaling stations staggered four to 
a side, runs parallel to the wall of the 
belly chill cooler with the Dohm & Nelke 
press and large U. S. slicing machine 
flush with the chill room door. With 
this layout the bellies can be railed 
from the cooler into the packing room, 
lifted from the hangers and placed on 
the press with a minimum of time and 
labor. Present capacity of the bacon 
line, using eight scalers, one man on 
the press, one on the slicer feed and 
three at the final scaling and tie point, 
is about 1,200 one lb. units per hour. 
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One of the more interesting features 
of this slicing and packing department 
is the employment of a specially fabri- 
cated stainless steel table, about 22 ft. 
long and with a moving conveyor 2 ft. 
in width down the center, to carry 
franks and packages past the wrappers 
who work from 1 ft. shelf ledges at 
either side of the conveyor. The con- 
veyor section of the table runs from its 
head to a final scaling and check point 
at the foot. 

A high capacity Katridg-Pak banding 
machine at the head feeds franks onto 
the conveyor from which the wrappers 
take them and pack them in 1-lb. cello- 
phane unit packages. This conveyor 
table is also used in stripping skinless 
wieners and packing other fresh prod- 
uct which is railed out from the sausage 
chill cooler adjoining the room on the 


opposite side from the bacon chill 
cooler. 
Hams and other smoked meats are 


wrapped on a large stainless steel work 
table at the far end of this room, which 
opens directly into the assembly depart- 
ment. After use sausage trees and 
trolleys and bacon hangers are railed 
from the coolers at either side, out 
through the cook room and around to 
an equipment washing setup which has 
been installed in a relatively small area 
between the ham smokers and the gen- 
eral office. 

The arrangement of the hog and cat- 
tle kill facilities at the opposite side of 
the building and the movement of the 
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5000 LBS. PER HOUR 


Rated capacity of 
VoTaTor lard process- 
ing unit only 7’4” wide 
and 8’10” long. 


10,000 LBS. PER HOUR 


Rated capacity of 
VoratTor lard process- 
ing unit only 8’10" wide 
and 9’514" long. 


VOTATOR is atrade mark (Reg. U. 8. Pat. 
Of.) applying only to products of The Girdler 
Corporation. 


Page 16 





e* 


2 DAYS A WEEK OR 7 
VOTATOR apparatus for Lard 
is a Good Investment 
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and 6’ 2” long. 


You don’t have to be the biggest packer 
on earth to benefit by the continuous, 
closed VOTATOR lard system. 

A VoraTor unit processes lard with 
negligible cost per pound, at a remarkable 
hourly rate. If that capacity exceeds your 
requirements, operate the unit just a few 
days a week. The time saved can be de- 
voted to other jobs in the plant. As needed, 
you can increase your lard processing 
capacity without additional equipment. 

VoTATOR apparatus does a better job 
at less cost because it chills, agitates, and 
plasticizes in seconds—as the material 
flows through the closed, controlled 
system. 

Let Girdler engineers show how easily 
your lard process can be put on a contin- 
uous, money-saving basis with VOTATOR 
apparatus. Write to: 

THE GIRDLER CORPORATION, VOTATOR DIVISION 
Louisville 1, Kentucky 


150 Broadway, New York City 7, N. Y. 
2612 Russ Bldg., San Francisco 4, Cal. 
505 Forsyth Bidg., Atlanta 3, Ga. 





LARD PROCESSING APPARATUS 


3000 LBS. PER HOUR 
Rated capacity of 
VoraTor lard process- 
ing unit only 5’2” wide 









| carcasses and product through the cog). 


ers and fabricating departments to the 
shipping room follows the same gen. 
eral pattern as that just described fo, 
sausage and smoked meats. 

Cattle are killed and the Carcasses 
split, washed and shrouded on the re. 
cently modernized and refurbished foy 
bed, 45-head per hour capacity layout 


| at the extreme left rear section of the 


plant. This is well equipped with a 99. 


| head capacity bleeding rail and head 











racks in line along the chute and knock. 
ing pen wall, electric and friction type 
chain hoists and carcass splitting saws, 
After shrouding the carcasses are railed 
to one of three adjoining hot beef coo}. 
ers and the offal is trucked to a handling 
room where the pluck is processed and 
tripe washed. 


Kill and Cut Pattern 


Calves are killed on the same floor but 
have a separate chute, pen and hoisting 
facilities. All tankage from the kil] 
operations is trucked to the inedible ren. 
dering department by way of a concrete 
concourse which connects the two 
buildings. 

At present hogs are slaughtered and 
bled in a walled off area at the side of 
the cattle kill floor and railed to an old 
Boss scalding tub and dehairing ma- 
chine in an older section which has not 
yet been modernized. The carcasses are 
headed and split and the viscera re- 
moved on part of the beef offal floor. 
This system prevents simultaneous 
slaughter of both species and holds hog 
kill capacity down to less than 100 head 
hourly. With the installation of the 
modern hog kill layout capacity will be 
increased to about 150 head per hour 
and killing of both cattle and hogs will 
be carried on at the same time. 


In addition to the three hot carcass 


| coolers mentioned, the firm has recently 


completed a new 600-head capacity beef 
sales cooler and two smaller coolers for 
wholesale cuts, one of which is being 


| temporarily used as a hog chill cooler. 





All of these rooms are equipped with 
Gebhardt ceiling units, are glazed tile 
lined and insulated with about 5 in. of 
cork in walls, floors and ceilings. 
After chilling, carcasses are railed to 


(Continued on page 28.) 


PLANT VIEWS AND EQUIPMENT 


I. Section of the new cooking and smok- 
ing room showing stainless chile kettles and 
sausage shower chamber in line with chill 
cooler entrance. 2. Lipton automatic ait- 
conditioned units which service the four new 
sausage smokehouses. 3. Product display 
in the general office lobby, featuring the 
newly designed ham wrappers and pri 

casings for sausage. 4. New U.S. bacon 
slicing machine which serves the eight 
station 1,200-lb. per hour capacity bacon 
line. 5. View of the modern general office 
interior. 6. Katridg-Pak frank banding 
machine and part of the moving center 
packing table. 7. 50 ham or 190 five Ib. 
loaf capacity Advance oven. 8. 1,000 piece 
per hour belly press and work tables ™ 
the new hog cutting and beef boning de- 
partment. 9. Sausage trolleys in order p: 
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Much Thats New...and gob-Kated, too 





1 More Safety from the All-Round 
= Vision of New “Pilot-House” Cabs! 


Note the tremendously increased 
vision of new Dodge cabs. Wind- 
shields and windows are higher and 
wider. New rear quarter windows 
are available, adding still more to 
vision and to safety. You get true 
“‘Pilot-House”’ vision in all directions. 
They are the safest cabs ever built. 
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2. More Comfort from New Adjust- 
able “Air-O-Ride” Seats! 
*“Air-O-Ride”’ seats give the kind of 


comfort you want. You may have a 
“soft” seat ... or you can ride ona 


“firm” or “medium” seat. You con- 
trol cushion “‘give” by a lever at the 
bottom of the front seat. Seven full 
inches of seat adjustment provide 








the right legroom for every driver. 





steering permit a full 37° turning 
angle to left or right. 


.-- And Your New Dodge Truck will 
= be “Job-Rated,” too! 


Every unit of your truck . . . from 
engine to rear axle . . . will be “<Job- 
Rated” for economy, dependability, 
performance, and long life. The 248 
basic chassis and body models are 
engineered and built for gross vehicle 
weights up to 23,000 lIbs., and for 
gross train weights up to 40,000 lbs. 


ew 
DODGE 
oe Kalea 


TRUCKS 


FIT THE JOB...LAST LONCER 
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Kingan Develops Bland 
Shortening; Announces 
New Container Units 


A new bland shortening called Sea- 
foam, made chiefly from animal fats 
but similar in character to vegetable fat 
products, has been added to the exten- 
sive line of packaged foods produced by 
Kingan & Co., Indianapolis, Ind., and 
will be distributed to retail dealers in 
the firm’s marketing areas this month. 
The hydrogenated, completely deodor- 
ized product is creamy white in color, 
odorless and bland in flavor. 

In comparison tests with standard 
lard, Seafoam is somewhat lighter in 
color, has a slightly higher melting 
point and a higher smoke point. It does 
not pick up odor when used for deep-fat 
frying and can be reused in preparing a 
variety of foods. The product is practi- 
cally identical in color, texture and 
taste with vegetable shortenings and 
has similar melting and smoking points. 
It is a little softer at low temperatures 
but about the same at room tempera- 
ture. 

Beginning this month, both the new 
shortening and the company’s high 
quality Tasti-Creamed lard will be 
packed in sealed tin 2-lb. containers, 
bearing the buff and royal blue Kingan 


' colors. The shortening can will have a 
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blue background with buff borders and 
the lard can a buff background with 
blue borders. This interchange of the 
color scheme is meant to suggest both 
the similarity and distinction between 
the two products. Added splashes of 
red and white in the design add to the 
eye-appeal of the units. 

The shortening, containing the anti- 





oxidant NDGA in combination with mi- 
nute quantities of citric acid, is being 
marketed as a shelf item requiring no 
refrigeration. Experiments have indi- 
cated that the lard also may soon be 
improved for storage at normal room 
temperatures. Packaging in the air- 
tight can will help guard against ran- 
cidity in both items. 

An aggressive advertising and mer- 
chandising campaign, employing news- 
paper and radio advertising, point-of- 
purchase display materials, dealer aids 
and direct promotion, is scheduled to 
begin soon to promote sales of both the 
shortening and the lard. 


Monthly Retail Ad Service 
Offered to Armour Dealers 


As a contribution to the preparation 
of more effective retail food advertising, 
Armour and Company announced re- 
cently the offer of a free retail adver- 
tising service to all dealers who desire 
it. Armour states that the new monthly 
service is complete, practical, easy to 
use and effective in increasing retailers’ 
sales and profits. 

The service is planned and prepared 
by experienced retail food store person- 
nel to give dealers complete newspaper 
and handbill ads in mat form, in a 
choice of several sizes. Proof sheets ac- 
company the mats to allow for price 
marking and changes in items. 

The service is fitted to all sizes and 
types of store operations and advertis- 
ing budgets and eliminates the mer- 
chant’s worries and time usually spent 
on ideas, copy, layouts, production and 
costs. 


Recipients of the service receive two 


FROZEN FOOD 
PACK 


The Wyandot Packing 
House, Nevada, O., has 
introduced a new pack- 
age for three frozen 
meat items under the 
label, “Pride of Wyan- 
dot.” The new package, 
developed by Traver 
Corp., Chicago, has a 
waxed board inner box 
with a golden overwrap 
of laminated aluminum 
foil. The wrapper will 
bear the title, chopped 
beef, processed steak or 
pork sausage, and carry 
the Indian head signa- 
ture of Wyandot. The 
foil is said to prevent de- 
hydration and discolor- 
ation of the meat. 
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MORTON CANS REGIONAL DISH 


Burgoo, a favorite dish of Kentuckians 
since Colonial days, is being vacuum- 
packed by the Morton Packing Co., Louis- 
ville, in various sizes for use in hotels, res- 
taurants and homes. It is being distributed 
throughout the country and is rapidly 
gaining popularity, according to the manu- 
facturer. The dish resembles a stew or a 
very thick soup, yet is neither. Its ingredi- 
ents, beef, chicken, numerous vegetables 
and a secret seasoning, are simmered for 
many hours in large kettles. 





complete newspaper ads and a tabloid- 
size handbill monthly by mail. These 
ads are available in sizes ranging from 
160 column in. (full page) to 40 column 
in., and include attractive illustrations, 
fresh, new, selling ideas and copy, dis- 
tinctive layouts and top-quality artwork 
which features the new light type faces. 


CUDAHY CANNED MEAT ADS 


The Cudahy Packing Co., Chicago, 
has begun newspaper advertising in 
more than 100 cities for its canned meat 
products. Beef and gravy will be the 
first item featured, with a new product 
to be promoted each month. The bulk of 
the weekly newspaper schedule will run 
in southern and western states, where 
sales are heaviest. West Coast maga- 
zines, including Family Circle, Sunset 
and Western Family, will carry copy. 
boosting the meat product of the 
month. 

The company is also making a test 
of its canned meat and spaghetti in six 
markets—Chattanooga, Denver, Mobile, 
Omaha, Rockford and Youngstown, O. 
Copy carries a premium offer of a 
Smoothie all-purpose aluminum mixer, 
for 25c and the label from a meat and 
spaghetti can. 
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DEPENDABLE FOR 
TOP-QUALITY 
PROCESSING 


Use this Famous Griffith 
Equipment for Easier, 
Reliable Curing and Smoking! 


GRIFFITH'S 
BIG BOY _ 
PICKLE PUMPS 






There’s a “BIG 
BOY’”’ size to 
meet every ar- 
tery and spray 
pumping re- 
quirement, from 1 to 12 operators 
in capacity. Dependable for trouble- 
free, heavy-duty performance. 


GRIFFITH'S 
STAINLESS 
PERCENTAGE 
SCALE 


Com bination 
meat scale and 
Prague Powder 
pickle calcula- 
tor. Completely 
automatic. Re- 
quires no figuring, eiiminates ll 
guesswork. Easy to use. Anyone can 
learn to operate in a few minutes. 





GRIFFITH’S AIR CIRCULATING 
SMOKEHOUSE 
Insulated ... Automatic gas control 
. Holds 2 cage trees or 2 trucks... 


Separate smoke generating compart- 
ment. 


The 


GRIFFIT H 
LABORATORIES, inc. 


CHICAGO, 9—1415 W. 37th St. 
NEWARK, 35 — 37 Empire St. 
LOS ANGELES, 11—49th & Gifford Sts. 
TORONTO, 2— 115 George St. 
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Mickelberry Net Income 
Decreases 129% in 1947 


Net income after taxes of the Mickel- 
berry Food Products Co. and_ sub- 
sidiaries for the fiscal year ended De- 
cember 27, 1947, amounted to $375,846, 
equal to $90.96 per share on the pre- 
ferred and $1.29 per share on the com- 
mon stock. This was substantially lower 
than the $858,990 earned in the previ- 
ous year, which was equal to $141.37 
per share on the preferred and $3.07 
per share on the common. 

Although sales for the year reached a 
new peak, tonnage did not quite keep 
pace, the annual report to stockholders 
of G. E. Duwe, president, noted. Net 
sales in 1947 totaled $18,973,494, com- 
pared with $17,472,049 the year before. 

The decline in net income was ac- 
counted for mainly through “the many 
non recurring profit situations and un- 
usual selling conditions that prevailed 
in 1946,” President Duwe said. “As you 
know, the meat industry was virtually 
turned inside out because of war con- 
ditions and government regulations. 
Therefore, 1947 meant complete recon- 
version of sales, sales methods and sales 
types. This of course was quite expen- 


Regular dividends were paid on the 
preferred stock. Three dividends of 25c 
each were paid on the common stock 
during the year and a fourth of 25c was 
declared payable January 2, 1947. Work- 
ing capital position remained fairly 
constant and the company ended the 
year without bank loans. 

During the year the Mickelberry 
plant at Paris, Ill. was sold and the 
operations conducted there absorbed by 
the St. Louis plant. Subsidiaries of 
Mickelberry’s Food Products Co. are 
Mama Cookie Bakeries, Inc., L. A. 
Pressel, Inc., .Cicero Sausage Co., 
Mickelberry’s Food Products Co. of 
Michigan, Mickelberry Sausage Co., 
Mickelberry Packing Co., Bartlow Pack- 
ing Co. and Laclede Packing Co. 


FILM ON USE OF HAND TOOLS 


General Motors Corp. has announced 
that its training film, “ABC of Hand 
Tools,” a Walt Disney creation depict- 
ing the proper use of the various hand 
tools found in any machine, mainte- 
nance or millwright shop, will be avail- 
able for bookings after April 1, 1948. 
The only charge is of transportation. 
All requests should be addressed to 
James Craig, department of public re- 
lations, film distribution section, Gen- 
eral Motors Corp., Detroit 2, Mich. 


TO CONTINUE FOOD COLUMN 


Wilson & Co. has announced that it 
will continue its weekly food column 
which was originated in 1938 by the 
late George Rector. Only minor changes, 
including using the line “from the Rec- 
tor Kitchens” instead of the George 
Rector signature, will be made. It will 
continue to run in 149 dailies in major 
markets. 


The 
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YOU CAN AVOW 
EXCESS GRINDER 
PLATE EXPENSt 


By Using 


C.D.TRIUMPH 
PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
expense! 


and resurfacing 





© 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 


Write for of’ Grinding Pointer 
{ your copy of “Sausage 
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eading for every sausage 
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TRADE-MARK 





THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO1 8, ILL. 
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FLASHES ON SUPPLIERS 


THE GIRDLER CORPORATION: 
Ronald B. McKinnis, widely known food 
technologist, has been appointed mana- 

of technical services of the Votator 
Division of The Girdler Corporation, 
Louisville, Ky., it was announced re- 
cently. McKinnis has served as consult- 
ant on canning, freezing, barreling, 
glass containers, pressure processing of 
glass containers and plant waste dis- 
posal problems, and was manager of re- 





R. B. MCKINNIS G. L. BARRICK 


can Machinery Corporation. He is a 
member of the Institute of Food Tech- 
nologists, American Chemical Society, 
American Association for the Advance- 
ment of Science, Instrument Society of 
America and other organizations. 


Votator Division of Girdler has also 








ILL. 








14, 1948 


announced the appointment of Gaylord 
L. Barrick as head process engineer. 
He joined the firm in December 1943 


' and was at first associated with pilot 


plant operations. He was transferred 
to the process department in January 
1946 and has had an important part in 
the Votator Division’s expansion pro- 
gram. 

MILPRINT, INC.: This Milwaukee, 
Wis. packaging firm has obtained exclu- 
sive manufacturing and sales rights for 
Naturalux pliofilm casings, according to 
arecent announcement by M. T. Heller, 
Milprint president. The casings are 
made from a special type of pliofilm 
which is processed by the converter to 
impart qualities necessary to conform 
to the product during processing opera- 
tions; they are used extensively for 
fresh liverwurst and other fresh cooked 
sausage products. The casings will be 


marketed nationally under the name of 


Mil-0-Casings. 


BLAW-KNOX COMPANY: This 


: Pittsburgh, Pa. firm has been appointed 
' by Emery Industries, Inc., as exclusive 
) licensing agent in Great Britain for the | 


continuous fat splitting process covered 
by patents of Proctor & Gamble Co. and 
Emery Industries, Inc. The process is 
one of several methods for the produc- 
tion of glycerine for synthetic resins 
and pharmaceuticals and fatty acids 
for soaps, cosmetics and chemical prod- 
ucts, Blaw-Knox has announced that 
it is in a position to supply, both here 
and abroad, complete plant units incor- 
Porating this and other continuous fat 
splitting processes. 
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BRO. BAG CO. + 


The more supplies you can buy from a 


single source the more time you 


= 


save ... the more efficient your opera- 


tions. So, look to Bemis Sy s2) for this 


wide range of top quality supplies. 
Parchment-lined () pork sausage bags «+ 
cotton bags for ready-to-serve meats- 


burlap and cotton / ham and bacon 





bags « beef neck wipes + scale covers - 


long-wearing bleaching cloths. lard 


press cloths ~ roll or numbered duck 


for press or filter cloths + cotton tierce 
tom 


—— 


;, ame, 
covers « delivery truck 77 covers. 


*« *« * 


liners « cheesecloth « inside truck 


These products will serve you extra well 
because Bemis developed them the quality 
way to do a better job. Get all from a 
single source and save. 
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BEMIS BRO. BAG CO. 


Baltimore * Boise * Boston * Brooklyn * Buffalo * Charlotte * Chicago 

Denver * Detroit * East Pepperell « Houston « Indianapolis * Kansas City 

Jacksonville, Fla. * Los Angeles + Louisville * Memphis * Minneapolis 

Mobile * New Orleans « New York City * Norfolk « Omaha « Orlando 

Oklahoma City « Peoria * Phoenix « Pittsburgh « St. Helens, Ore. * Salina 

St. Louis « Salt Lake City * San Francisco « Seattle * Wilmington, Calif. 
Wichita 


Established in 1858 


BEMIS BRO. BAG CO. 


0) Ova ‘Oud SIW3G - ‘OD OVE ‘ONG SIW]AE + “OD \va ‘oud siwag - ‘O2 OVE ‘ONG siw3ad 


* BEMIS BRO. BAG CO. 
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MINUTES saved in cutting time and 
PENNIES saved in maintenance and 


power add up to EXTRA PROFITS 


No. 521 “Boss” Silent 
Cutters save time, la- 
bor, power and main- 
tenance. These savings 
are effected by such 
exclusive features as 
the extra low bowl (35" {1 
from floor to bucket \ VSS AF 
rest) and the automatic : 
revolving disc unload- 
er, each of which 
speeds the work and 
lessens labor. 

The special "Boss" 
bowl bearing, illus- 
trated here is a further 
example of "Boss" su- 
periority. The weight of the cutter bowl is sup- 
ported and equalized by this 48" bearing (size 
80-A cutter, other sizes in proportion) containing 
146 balls. With this giant, rolling support no steady 
rests are required, hence no "drag" is present, 
operation is smooth, silent and efficient and less 
power is consumed. 

A complete description of these and other ex- 
clusive features of the "Boss" Silent Cutter will 
gladly be given on request. 












The Silent Cutter is one of many 
hundreds of items of meat pack- 
ing equipment bearing the name 
“Boss”. Write now for literature 
on the equipment you need. 





THE Cnetmnatl wins SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Abraham Bros. Opens New Plant with Week of Activities 


A series of open-house days for deal- 
ers, consumers and employes and a 
lavish banquet for civic and agricul- 
tural officials and visiting representa- 
tives of the meat packing and livestock 
industries were part of the week-long 
program of festivities staged by the 
Abraham Bros. Packing Co., Memphis, 
Tenn., last week in celebration of the 
opening of the firm’s $1,000,000 pack- 
ing plant. 


The official dedication of the modern 
and efficient plant, which is described 
on pages 14 to 17 of this issue, was held 
Saturday, February 7, and featured a 
welcoming address by Mayor Pleasant 
of Memphis, who cut the ribbon bind- 
ing the doors to the general office, a 
presentation speech by W. H. Everds of 
the Chicago architect firm of Henschien, 
Everds & Crombie, who designed the 
plant, and a brief acceptance speech by 
George G. Abraham, president. This was 








followed in the evening by a banquet 
at the Hotel Peabody for more than 250 
out-of-town guests. 

Principal speakers on the banquet 
program, which was broadcast over sta- 
tion WMPS, Memphis, were R. W. 
Moore, assistant director of the Tennes- 
see extension service; Hon. Clifford 
Davis, congressman for the district, and 
Abe Waldauer, attorney for the com- 
pany. Will Gerber, attorney general, 
acted as toastmaster. Guests were pre- 
sented with valuable souvenirs. 


Prominent industry personalities who 
journeyed to Memphis to inspect the 
plant and congratulate the company 
owners on completion of their long 
range modernization project included 
Ralph Daigneau, vice president of Geo. 
A. Hormel & Co., Roscoe Haynie, vice 
president, Wilson & Co., Inc., Frank A. 
Hunter, jr., president, Hunter Packing 
Co., and others from 24 states. 


BANQUET SCENE 
AND OFFICIAL 
OPENING 


Dignitaries shown at 
banquet speakers table 
above are (Ll. to r.): 
Abe Waldauer, com- 
pany attorney, and Mrs. 
Waldauer; George Ab- 
raham, vice president, 
and Mrs. George Abra- 
ham; George G. Abra- 
ham, president (stand- 
ing) and Ralph Daig- 
neau, vice president of 
Geo. A. Hormel & Co. 
At left, George G. Ab- 
raham is shown deliv- 
ering welcoming speech 
during official dedica- 
tion ceremonies in plant 
office. H. W. Everds, 
one of architects who 
designed plant, shown 
with back to camera. 
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Personalities and Fivents 








___of the Week-—_—_—_ 


@® Rawleigh Warner of Chicago was 
elected a director of Wilson & Co., Inc., 
at a meeting last week to fill the 
vacancy caused by the death of James 
M. Hopkins. Warner is chairman of the 
board of the Pure Oil Co. and has 
served as chairman of the Procurement 
Review Board, U. S. Navy, as well as 
chairman of the Naval Advisory Com- 
mittee. He is also a director of the 
Chicago Daily News and the City Na- 
tional Bank and Trust Co. of Chicago, 
and a trustee of Northwestern uni- 
versity. 

@® Louis Asmus, sr., founder and vice 
president of Asmus Bros. Inc., spice im- 
porters and grinders, died suddenly at 
his home in Dertoit on Monday, Febru- 
ary 9, in his eighty-fourth year. He 
formed the company which bears his 
name in 1901 and continued active in its 
management until his death. Two of his 
sons are among the survivors, Marvin 
L., and Louis J., who are active in the 
business. 

® Walter Seiler, president, Kar! Seiler 
& Sons, Philadelphia, and a member of 
the board of directors of the American 
Meat Institute, took part in a round- 
table debate on meat rationing over the 
Columbia Broadcasting System on Sun- 
day, February 8. The program, entitled 
the “People’s Platform,” was broadcast 
over the entire Columbia network. The 
negative of the question, “Do you want 
meat rationing?” was taken by Mr. 
Seiler, and the affirmative by Congress- 
man Jacob K. Javits of New York, who 
introduced in the House the “standby” 
rationing bill which was introduced in 
the Senate by Senator Flanders. 

@ Fred Beard, United States Depart- 
ment of Agriculture, who is in charge 
of federal meat grading, spoke at the 
recent annual sales convention of 
Pfaelzer Brothers, Inc., Chicago. Max 
Cullen, National Live Stock and Meat 
Board, was another speaker at the meet- 
ing. 

@® Guy S. Read, president of Guy S. 
Read, Inc., Cleveland, died recently at 
his home. Before he established his own 
meat packing business in 1932 he was 
associated with the Federal Packing Co., 
now Swift & Company, for many years. 
@ John F. Saunders, president of 
Saunders Importing Co. of Boston and 
a Notre Dame university graduate, 
class of 1931, was dinner chairman for 
the recent interdenominational testi- 
monial dinner in honor of the Rev. John 
J. Cavanaugh, C.S.C., president of Notre 
Dame university, held recently at the 
University Club in Boston and attended 
by more than 350 leading citizens of 
Massachusetts. Among the guests were 
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representatives of Swift & Company, 
Armour & Company, Cudahy Packing 


Co., Tobin Packing Co., Beach-Nut 
Packing Co. and the Saunders Importing 
Co. Toastmaster was Arthur _ T. 


McManmon, president of Donnelly Elec- 
tric and Mfg. Co., Boston. 

@M. A. Bauer, formerly associated 
with the Atlas Meat Co., has joined the 
Great Lakes Brokerage Co., 10 N. Clark 
st., Chicago. He will assist with the full 
line of packinghouse products which the 
company now handles. 

® Cudahy Bros. Co., Cudahy, Wis., has 
been awarded a national American 
Legion certificate of merit for out- 
standing service to veterans, especially 
the physically handicapped. The Cudahy 
firm was selected as the outstanding 
one in the state. 

@ John Morrell & Co. has enlarged its 
Stockmen’s Letter which is prepared by 
the agricultural service department of 
the company and mailed to producers in 
the areas where its plants are located. 
It is now a four-page printed sheet 
supplying new and useful information 
on livestock production, pictures and 
news about the industry in general and 
John Morrell & Co. 

@® Albany Packing Division of the Tobin 
Packing Co. has opened a branch in 
Fort Lauderdale, Fla. 

@® Herbert Charles, 58, eastern Canada 
sales manager for Canada Packers Ltd., 
suffered a heart attack January 28 and 
died on a train while traveling to 
Toronto from Windsor. He was a resi- 
dent of Toronto. 


® Contract has been awarded for con- 
struction of a sausage factory on Mag- 
nolia blvd., Burbank, Calif., for C. C. 
Przyabella. The cement block structure 
will be 45 by 35 ft. in area. 

@® A group of former servicemen who 
are taking vocational agriculture train- 
ing recently visited the Oklahoma City, 
Okla. stockyards. They spent the morn- 
ing inspecting stock and talking with 
commission salesmen, packer and order 





Kohrs Packing Co. Will 
Be Enlarged During 1948 


Plans for the expansion during 1948 
of the meat production facilities at the 
Kohrs packing plant in Davenport, Ia., 
which will more than double hog slaugh- 
ter and sausage production, were an- 
nounced this week by Oscar G. Mayer, 
president of the Kohrs Packing Co. A 
canned meat production line is being in- 
stalled and smoked and cooked meat 
facilities are being materially improved. 
Mr. Mayer also stated that when new 
building becomes more feasible, the 
company contemplates expanding 
slaughtering facilities to include cattle 
and calves. 

The Kohrs Packing Co. is a subsidiary 
of Oscar Mayer & Co., which operates 
a meat packing plant at Madison, Wis., 
and a plant at Chicago devoted to the 
production and distribution of meat 
products. The company also operates a 
beef slaughtering plant at Prairie du 
Chien, Wis. 
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reported recently. 





ARMOUR PLANTS REDUCE ACCIDENT SEVERITY RATE 


Employes of Armour and Company have worked 121 months without a 
lost time accident since the present safety program was started, and two 
of the units, Baltimore and Pittsburgh, have records of more than one 
million accident free work hours. During 1947 all Armour plants reduced 
accident severity by 48 per cent, W. F. McClellan, general safety director, 


Shown below is a view of the safety flag presentation at the Baltimore 
plant. The flag is awarded to any Armour plant which reaches 1,000,000 





accident free work hours and remains there during the year the award is 
made. For additional 1,000,000 accident free hours a safety star is added. 
Employes at Baltimore worked 28 months, June 1945 to October 1947, a 
total of 1,754,166 accident free work hours and since have worked without a 
lost time accident. The Armour plant at Pittsburgh has worked from June 
1947 to the present, 1,184,580 accident free hours. Indianapolis has six 
months without loss of time due to accidents, and the Armour unit at 
Lexington, Ky. has a record of one year with only one accident. 

Armour officials believe that the important factors in any safety program 
are support by foremen and year-round emphasis on the subject by every 
means available, including frequent safety films, bulletin boards, employe 
magazine articles, contests and competition between plants and departments. 
They feel that visual education is one of the most effective safety tools. 
Currently the film, “Miracle of Paradise Valley, 
Refining Co., is being shown at Armour plants. 


” 


produced by the Sinclair 








buyers. In the afternoon they were 
guests of Armour and Company there. 


@® The Associated Meat Jobbers of 
Southern California recently elected the 
following officers and directors for the 
coming year: President, J. S. Duffy, 
Duffy and Company, Los Angeles; vice 
president, Richard M. Griffith, R. C. 
Griffith Co., Long Beach; treasurer, Ed 
Brandon, Brandon and Son, Los 
Angeles, and executive secretary, G. E. 
Ray. Scott Metcalf is the retiring presi- 
dent. 

@ Edward J. Mueller, formerly associ- 
ated with the Kroger Co., has bought an 
interest in the Hamel Packing Co., 
Collinsville, Ill. He will serve as plant 
superintendent of the company. 


® The Hardy Meat Packing Co., Sati- 
coy, Calif., has started construction of a 
stucco and frame meat packing plant, 53 
by 74 ft. in area. Killing and processing 
rooms and freezers are included in the 
plans. 

@ A recent addition to operations of the 
Bryan Brothers Packing Co., West 
Point, La., is the acquisition of some 
1,000 acres of land and a herd of 
registered Aberdeen-Angus cattle. The 
plant, which was started on an experi- 
mental basis and on a small scale in 


1930, has been gradually enlarged until 
it now employs 100 persons. It was 
founded by W. B. Bryan and John H. 
Bryan, brothers, president and secre- 
tary, respectively. Three other brothers, 
J. C., jr., Frank J. and George D. Bryan, 
became associated with the business in 
1946 and the company was incorporated 
in that year. 

@ White and Co., Belzoni, Miss., has 
recently begun operations in a modern 
plant. Officers of the new company are: 
President, W. W. White, sr., vice presi- 
dent, W. W. White, jr., and secretary- 
treasurer and general manager, C. C. 
Sweatt. 


@ The stockyards formerly known as 
the Western Sales Co. Stockyards at 
North Platte, Nebr., is now operated 
by W. L. Smith and Bob Scott William- 
son as the Western Live Stock Auction 
Co. Stockyards. The Oshkosh Livestock 
Commission Co., Oshkosh, Nebr., is now 
operated by Raymond H. Fetters. 

®@ Plans have been completed for the 
construction of a one-story meat pack- 
ing plant at 3378 E. 45th st., Los 
Angeles, for the Peerless Packing Co. 


@ John Allen has been promoted to the 
position of general manager of the 
Allen Hotel Supply Co., Los Angeles. 
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INTERNATIONALS 


for swift deliveries of perishable products 





International Trucks are completely specialized. Here’s how: 
They're Performance-Co-Ordinated. That means that engines, transmissions, 
axles and all other components are expertly fitted to the work each is to do. 
They’ re Load-Co-Ordinated, by the exclusive International Truck Point Rating 
System. That means an accurate statement to each operator about the amount of 
payload that will be most profitable for bis trucks on his particular operation. 
Yes, International Trucks are sold right, specified right and serviced right. 
Add the foregoing to the 41 years of demonstrated International Truck per- 


= formance, economy and dependability, and you have the reason why: 







Internationals are the best buy for provision transport. For complete details 
——_— see your International Dealer or Branch. 
"ta = La) 


Motor Truck Division 
INTERNATIONAL HARVESTER COMPANY « Chicago e4 





ef 4 
Tune in James Melton on “Harvest of Stars.” NBC Sundays. = A ‘\ % 


INTERNATIONAL ‘7rucks 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 

Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,435,159, PROCESS OF STA- 
BILIZING FATTY MATERIALS 
CONTAINING OLEIC ACID AND 
HIGHER POLYUNSATURATED 
FATTY ACIDS, patented January 27, 
1948, by John Ross, Ramsey, N. J., as- 
signor to Colgate-Palmolive-Peet Co., 
Jersey City, N. J., a corporation of Del- 
aware. 

This process comprises subjecting the 
alkali salts in the mixture in the pres- 
ence of an excess of alkali (in the pro- 
portion of 2 to 10 mols of alkali per 
mol of fatty acids) to a temperature at 
which, and for a time such, that the 


polyunsaturated fatty acid salts are 
converted to saturated fatty acid salts, 
said temperature being below 310 degs. 
C. 
No. 


2,434,316, FRANKFURTER 


SKINNING MACHINE, patented Jan- 
uary 13, 1948, by John V. Golden, Stam- 
ford, Conn. and Frank H. Runz, New 
York, N. Y. 

The machine not only separates the 





frankfurters, but slits them and re- 
moves the casing. There are 14 claims. 

No. 2,434,429, MANUFACTURE OF 
OLEOMARGARINE, patented January 
13, 1948, by Clarence E. Nelson, Chi- 
cago, Ill., assignor to Kraft Foods Co., 
a corporation of Delaware. 

This improvement consists in making 
a liquid mix containing about 85 parts 
of fat having a melting point of about 
95 degs. F., about 15 parts of skim 
milk, and about three parts of salt, stir- 
ring the ingredients at 4 temperature 
of about 95 degs. F., then reducing the 
temperature to about 75 to 85 degs. 
F. so as to develop a grainy condition 
in the mix, then viscolizing the mix at 
a pressure differential of from 200 to 
500 lbs. per square inch before per- 
mitting any further reduction in tem- 
perature, and then charging the mate- 














Brander above is No. 152 
Sausage Roll Brander; right 
is No. 43 interchangeable 
Ingredients Brander. 
These and many others 
shown in our new catalog. 
Write! 


GREAT LAKES STAMP & 


2500 IRVING PARK ROAD « 


CHICAGO 18, ILLINOIS 


Brand for Identification—or to Label 
Ingredients —Either way you'll do it 
better with a Great Lakes Brander! 


Regardless of why you brand your sausage, you can do it 
better with a Great Lakes electrically heated sausage brand- 
er. Styles for every need—roller branders for end-to-end 
identification—solid stamp branders for trade marking or in- 
gredient labeling—or interchangeable ingredients branders 
to meet regulations. Tell us your needs 

and we'll show you an economical solu- 
tion to your problem! 





BRANDING 
INKS 
Made in our own 
plant for this and 
other branding 
equipment. Stronger, 

better, lower cost! 


MFG. CO. 
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| will remain solid under a_ powerful 
| “binding” pressure but at which frac- 
| tionation and disruption of the foodstuff 








rial into shipping receptacles while stil] 
fluid. 

No. 2,431,498, SHORTENING, pat- 
ented November 25, 1947 by Gerald ¢ 
North, Alvin J. Alton, and Lawrence 
Little, Chicago, MIll.,  assignors to 
Beatrice Creamery Co., Chicago, Ill 
a corporation of Delaware. 

Here a dry powdered shortening is 
contemplated, which is said to be nop. 
greasy, free-flowing and readily water. 
dispersable and is composed of finely 
divided discrete particles of an edible 
fat, each of the particles being provides 
with a ccating including soya bean 
solids containing protein and phos. 
pholipoids in their natural relation, the 
protein forming a protective surface 
about the shortening fat and the phos. 
pholipoids being active to promote ip. 
stant rupture and solubility of th 
protein envelope to free the shortening 
fat and finely distribute the fat in the 
baking operation. 

No. 2,434,062, REFRIGERANT 
TANK FOR REFRIGERATOR CARS, 
patented January 6, 1948, by Edwin R 
Battley and George E. McCoy, Montreal 
Quebec, Canada. 


For association with a flue and over- 
flow and drain openings associated with 
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the liquid refrigerant container, there is 

provided a duct communicating with the 
overflow and drain openings and the 
flue to conduct liquid from the overflow 
and drain openings directly into the flue. 


No. 2,433,662, CHLORITE BLEACH- 
ING OF FATTY ACID COMPOUNDS, 
patented December 30, 1947 by Clifford 
A. Hampel, New York, N. Y., assignor 
to The Mathieson Alkali Works, Inc., 
New York, N. Y., a corporation of Vir- | 
ginia. | 
The compounds are subjected to an | 
aqueous solution having a pH not less 
than about seven and containing in solu- 
tion a chlorite and a persulfate. 


No. 2,433,348, METHOD OF PROC- 
ESSING FOODSTUFFS, patented De- 
cember 30, 1947, by John C. Donnelly, 
Greenwich, Conn. 

Specifically, the method involves the 
processing of a dehydrated foodstuff 
and includes refrigerating the foodstuff 
to a temperature between about 32 degs. 
F. and —45 degs. F. at which fats and 
similar low melting point constituents 





under the “binding” pressure will not 
occur; and, subjecting the foodstuff 
while in its refrigerated state to a pow- 
erful “binding” pressure between about 
300 Ibs. per sq. in. to about 5,000 Ibs. 
per sa. in. but sufficient only to compact 
and bind into a compact unit. 
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» phos. lution of Oakite Compound No. 
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in the oughly removed. Step-by-step de- 
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@ ALUMINUM DELIVERY AND 
@ STORAGE MEAT AND 
e FOOD BOX 











a Special 

aluminum 
alloy and welded construction 
increase life span to minimum expectancy of 
10 years — regardless of severity of usage. 








Now! The most revolu- 
tionary step ahead in meat 
handling history — a sensational new, 
sanitary and lightweight aluminum meat 
delivery and storage box — for easier, more 
efficient meat handling and storage. Saves 
truck and storage space, time, weight — 
slashes upkeep and replacement costs. 
ALUMI-LUG is a fully approved, non-corro- 
sive, non-contaminating wet meat delivery 
and storage box with a smooth, easy-to-clean 
surface that completely eliminates bacteria 
traps and the need for paper lining. 
SPECIFICATIONS: Inside dimensions, 32”x1312” 
x10” deep — yet weighs only 111% Ibs., less 
than half the weight of ordinary container of 
same capacity. Special aluminum alloy and 
welded construction give ALUMI-LUG superior 
strength to withstand severe drop tests, road 
shocks. Can't chip — no plating to wear off. 
Minimum life expectancy, 10 years! 
Tapered con- 
struction for 
compact nesting 
when not inuse * 


Dual purpose stacking bar 
and handle makes it possible 
to stack 5 or more ALUMI- 
LUGS with up to 1000 Ib. load 


» 8 


FIRM NAME EMBOSSED FREE ON REQUEST 
For Further Information, See Your Equipment 
Dealer, or Write to 


Pa PeeCeOn S°2CR, ener. EF -U. & 
756 S. Broadway, Los Angeles 14, Calif 
Manufacturers and Marketers 
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Abraham Bros. Plant 


(Continued from page 16.) 
the new hog cutting and beef boning de- 
partment where they are dropped off 
into an inclining chute leading to a 


| stainless steel work table for the drop- 
| ping of sides and removal of hams and 


shoulders. The movement of product 
through this room is completely convey- 
orized and the department is equipped 
with an ANCO power saw of 1,500 
piece per hour capacity and a 1,000 
piece per hour belly press. 

The beef boning tables are situated at 
one side of the room which adjoins a 
small hotel cuts department. This room 
is equipped with stainless work tables, 


power saws and slicing machines and | 
hanging racks and hooks which travel | 


by rail directly into the wholesale cuts 
cooler on the opposite side from the 
boning section. 

Carcasses and fresh meats may be 
railed from the new coolers to the rail 
shipping dock, into the new freezer 
building expected to be completed this 
month or out through the packing room 


| to the recessed truck platform which can 





service nine of the company’s vehicles 
simultaneously. A new city sales office 
is being completed just off the sales 
cooler and the shipping office is located 
on the truck dock. 

The completely equipped rendering 
building has several features of inter- 


| est to packers and rendering plant op- 


erators and was described in detail in 
the March 16, 1946, issue of THE Na- 
TIONAL PROVISIONER. Principal items of 
equipment in this department, which 
was the first step in the Abraham build- 
ing program, are: Two edible melters 
and three small steam tanks for produc- 
tion of lard and tallow; four 5 x 12 
ANCO inedible melters, a Boss hasher 
and washer, a Dupps crusher for heavy 
material, a 5,000-lb. capacity blow tank 
and a Link-Belt screw conveyor system 


| for transporting cracklings. 


All coolers and refrigerated rooms in 
the plant are furnished with Gebhardt 
ceiling units and refrigeration needs are 
supplied by four 125 h.p. Frick com- 
pressors and a smaller Baker unit re- 


| cently installed. Three large capacity 


boilers and water heaters provide all 
steam and hot water requirements. 
Company officers have inaugurated a 
new packaging program in connection 
with the opening of the new facilities. 
This new line features a royal blue ham 


| wrapper with pricing panels and printed 





recipe instructions, a new 1-lb. Mullinix 
book package for sliced bacon, new 1- 
lb. pork sausage cartons and printed 
casings for fresh sausage products. All 


packages prominently display the | 
ABROS trademark. 
The firm’s advertising and promo- 


tional programs have also been stepped | 


up to include sponsorship of weekly Ted 
Lewis musical broadcasts over a large 
Memphis station, an intensive newspa- 
per ad campaign and widespread dis- 
tribution of point-of-sale display ma- 
terials to retail dealers in the market- 
ing area, which lies within a 200 mile 
radius of Memphis and covers sections 
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WIENERS, BOLOGNA 
Specialty Loaves 


wo FAT POCKErs 


Special X as a binder, blends the fat 
and lean, holding them together as a 
compatible mixture. Better eating qual- 
ity and prolonged freshness go with 
reduced shrinkage for you. 


Soy flour or Grits is used in the same 
manner as any other binder. Some say 
they like Special X and Meatone Grits 
in combination with cereal or milk. 
Many prefer straight soy binder. We 
suggest you try them both ways. 


Write for FREE Samples 
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of three middle-southern states. 

The Abraham firm was founded in 
910 as a retail establishment by Sam- 
ye Abraham and eight of his brothers. 
Later the business was expanded into a 
chain of 15 wholesale and retail markets 
and in 1924 the company became exclu- 
sively wholesale and went under fed- 
eral inspection in 1927, operating as a 
sausage manufacturer, wholesaler and 
jobber. In 1931 the company acquired a 
slaughtering plant and from then until 
the opening of the new plant, slaughter- 
ing was done at the present location 
and product trucked to a city plant for 
processing. 

Principal officers of the firm are: 
George G. Abraham, president; Ben 
Abraham, chairman of the board; 
George Abraham, vice president and 
treasurer; E. V. Theobald, general man- 
ager; Syd M. Lerner, sales manager; 
Joel Freedman, secretary; John F. Nel- 
son, general superintendent; W. F. 
Wollbrecht, comptroller, and Ray E. 
Drenner, livestock buyer. 


NLSMB LAUNCHES NATIONWIDE | 


MEAT EDUCATIONAL PROGRAM 


A coast-to-coast educational meat 


program to be conducted in 40 large | 


cities by June 1 was launched February 
2, at Reading, Pa., by the department of 
meat merchandising of the National 
Live Stock and Meat Board. 

The program will be highlighted by 
city-wide meetings of retail meat deal- 
ers, each featured by practical lecture- 
demonstrations on cutting beef, pork 


| and lamb, including a demonstration on 


the muscle boning of meat. Pointers on 
salesmanship, pricing retail cuts, meat 
displays and other topics will be pre- 
sented. Emphasis will be placed on the 
cooking of meat at low temperature to 
hold down cooking losses. 

In the lamb phase of the program the 
Board’s specialists will concentrate on 
methods for merchandising the heavy 
lambs which reach the market at this 
time of the year. Particular emphasis 
will be placed on ways of reducing the 
size of the shoulders and legs, through 
the demonstration of such cuts as 
shoulder rib chops, outside shoulder roll, 


} cushion shoulder, rolled shoulder and 


boneless sirloin roast. 


Business and professional men will be 
reached through sessions for service 
clubs such as the Lions, Rotary, Kiwanis 
and Optimist organizations. Lecture- 
demonstrations will be presented at 
high school assemblies and at colleges 
and universities. Particular attention 
will be given to acquainting the various 
audiences with the results of research 
showing the value of meat as a source 
of Protein, minerals and _ vitamins. 
Broad literature will be distributed. 

Cooperating in this program will be 
the National Association of Retail Meat 
Dealers, National Association of Retail 
Grocers, National Association of Food 
Chains, American Meat Institute, Super 
Market Institute and the United States 
Chamber of Commerce. 
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NEVERFAIL 


.. for P re-Soasoning 
taste-tempting 2 DAY HAM CURE 


HAM 

It’s the good, old-fashioned, full-bodied ham 
FLAVOR flavor that your customers want. That’s what 

NEVERFAIL gives you. For extra goodness, 
ae dies Ge ee NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 





“The Man You Know” plete information. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE ° CHICAGO 36, ILLINOIS 


\ 


IN CANADA Lal 4 MAYER &@ SONS CO n t ' WINDSOR on Bee Bae) 











The Hollymatic Electric Patty Maker measures, 
molds and stacks up to 1800 meat patties 
per hour . . . automatically! Every patty is 
uniform in size and weight and delivered 
on a separate sheet of waxed paper. The 
Hollymatic is sanitary, retains meat juices, 
and transforms an average- f 
profit item into a highly profit- 
able, fast-selling leader.Write 
for further details of the high- 
speed, compact Hollymatic. 


*850.00 + 


F. O. B. CHICAGO 
/ East offfockies 























a 


HOLLY MOLDING DEVICES, INC. 


6733 South Chicago Avenue & Chicago 37, Illinois 
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- BARLIANT 


offers a complete line of 


SMOKESTICKS 








RN 
EXTRA ff i arpwooD 
SPECIAL e@ SMOKESTICKS 


Ash or maple smokesticks in the always- 
popular square and round designs. Prac- 
tically non-absorbent ... will not bend ... 
sanded smooth ... easily cleaned. Both 
square and round sticks are now available 
in 12 standard lengths, 30 to 52 inches. 
Squares are 1”, 1%” or 1%” thick ... 
rounds in diameters of 1”, 1%” and 1%”. 
Reasonably priced and immediately obtain- 
able! 











“WEAR-EVER” ALUMINUM SMOKE STICKS 


Light in weight... longer 
life... strong... permit 
heavy loading... easy 
to clean . . . rustproof 

. available in any 
length to fit your racks. 

















“Lifetime” STAINLESS STEEL Smoke Sticks 


All-purpose smokesticks of ap- 
proved design ... built to pro- 
vide a “lifetime” of trouble-free 
service. Ease of cleaning results 
in lowered labor costs ... re- 
placement costs are eliminated. 
Gives product better appearance 
through more uniform smoke dis- 
tribution . .. eliminates gray spots. 
Available in 42-inch lengths. 


BARLIANT and COMPANY sates acenrs 


ADELPHI BUILDING * 7070 N. CLARK ST. © CHICAGO 26 © SHELDRAKE 3313 
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me) melts a 


just like that! 


Yes, moving heavy sausage racks is as easy as that with a low- 
cost Barrett Lift-truck! Easy lifting, with single or multiple 
stroke handle; smooth rolling on antifriction bearings; gentle 
lowering by hydraulic check —these make it possible for 1 
man to outwork 3 or 4 on such jobs as: 

@ PICKLING VATS .. Heavy and cumbersome, but a Barrett takes them in stride! 
@ DRAINING RACKS. Barrett Lift-trucks eliminate needless re-handling! 

@ BACON BOXES . . . Close to a ton, but a one-man job with a Barrett! 


@ CANNING RACKS . Borrett Lift-trucks roll them in and out of steam retorts 
with a minimum of time and effort. 


@ SHIPPING....... No end of Barrett uses here—for all varieties of crates, 
boxes, bags and cans. 


You'll want to see the other Barrett cost-cutters . 
for your free copy of the Barrett Junior Catalog. 


BARRETT-CRAVENS CO. 


4626 S. WESTERN BLVD. e CHICAGO 9, ILLINOIS 


- SO write 
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RED CYPRESS 


1S YOUR ANSWER! 


A PROVEN FACT: Tidewater Red Cypress does not 
impart odor, taste, or discoloration to food with which 
it is brought into contact. This fact alone makes it 
ideal for such items as fermenting vats, processing tables, 
churns, pickle containers, etc. 


A PLUS VALUE: This outstanding wood also offers extra- 
ordinary resistance to deterioration when used 

under adverse conditions such as extreme dampness, 
heat, etc. 


s c 
ne A 


let us help you 


SS 


— sean 
the Wood {ternat 






We invite inquiries concerning all Sypes 
of tanks and vats—fully fabricated or partially fabricated 


' FLEISHEL LUMBER CO. 


@ 4235 DUNCAN AVE. « ST. LOUIS 10, MO. * NEwstead 2100 * 
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Processing of Meat in 1947 Reflected 
Gain in Slaughter of Cattle and Hogs 


EFLECTING the seasonal increase 

in hog slaughter in the early win- 
ter period, the USDA report on meats 
and meat food products prepared and 
processed under federal inspection in 
December showed good gains in the 
volume of pork smoked and/or dried, 
the volume of sausage turned out, and 
the amount of meat and meat food 
products canned when compared with 
November. 


However, the amount of these prod- 
ucts processed was down compared with 
December 1946. In sausage, only the 
amount to be dried or semi-dried showed 
a gain over the volume for the same 
month a year earlier, while in canned 
meats production of canned beef, pork 
and sausage showed gains and produc- 
tion of canned soup and other items 
showed a decline. 


Production of loaf products was down 
slightly in December from November, 
but up more than 1,000,000 lbs. when 
compared with December 1946. Bacon 
sliced in December was up more than 
2,000,000 lbs. above the production in 
November, but more than 7,000,000 lbs. 
under the production a year earlier. 

The totals of the various items cov- 
ered in the report for the calendar years 
1947 and 1946 generally reflected the 
increase in slaughter of cattle and hogs 
that was manifest through most of 1947. 
For the calendar year 1947, the volume 


of beef placed in cure was nearly double 
the volume of a year earlier, while the 
volume of beef smoked and/or dried 
was more than doubled. Pork placed in 
cure represented an increase of nearly 
500,000,000 lbs., or around one-sixth, 
while pork smoked and/or dried in- 
creased nearly 250,000,000 lbs., or 
roughly 10 per cent. In cooked meats 
this gain was again repeated with an 
increase of nearly one-half over the 
preceding year for beef, and a gain of 
100,000,000 lbs., or about one-fourth for 
pork, Bacon slicing operations in 1947 
gained less spectacularly, but were still 
about 66,000,000 lbs. higher than in 
1946. 

Sausage production in 1947 at 1,402,- 
560,000 Ibs., was only a little higher 
than the 1,398,642,000 lbs. turned out in 
1946, while production of loaf products 
and canned meats and meat food 
products declined, probably due to a 
shift in demand to a civilian basis in the 
post-war period. 

Production of slicing and institution- 
al sizes of finished canned meats and 
meat products at federally inspected 
plants in December at 43,542,555 Ibs. 
was sharply higher than the 30,245,535 
lbs. produced in November, according to 
the U. S. Department of Agriculture. 

Production of consumer size packages 
totaling 95,548,195 lbs. also was higher 
than November’s 91,936,314 lbs. Leading 





1947 
Ibs. 
Meat placed in cure 
DE SeKcevees pedeeesen , 10,158,000 
a Se eres ce 292,582,000 
Smoked and/or dried 
5,531,000 
162,469,000 
Sausage— 
Fresh (finished) ...... ‘ 
Smoked and/or cooked ..... 
To be dried or semi-dried 
Total sausage ............ 
Loaf, head cheese, chili con 
earne, jellied products, ete 


24,369,000 
74,608,000 
11,174,000 


110,151,000 


14,668,000 
Cooked meat— 


in” wbaweycebdaeees 2,910,000 
DSA atest bass eege se cwe 49,283,000 


Canned meat and meat food products— 





Beef rend ndn doubeeereses 15,604,000 
 ndbdaa se ewenmens sae 61,881,000 
SD. é:énwee ee ees satnd oe 
MY nes sadeseseessdonsd cos 


Me WED Satecsecacvenceess 
Total canned products. . 


Bacon, sliced ...... wm wate 2,112,000 
Lard— 
Rendered ...... 195,338,000 






SE Neate dandunmesies 128,224,000 
Rendered pork fat 

I ohn id oe a bad ead 4 8,746,000 

Refined ..... ie tveuteennenna 4,194,000 
EE cide ae os reeaes de 8,185,000 
cv seentannenaws 7,250,000 


Compound containing animal fat 23,093,000 
Oleomargarine containing 
he Se ee 
PND occ enccedeuctus 
TG. wns sows de eeseksubenses 1, 


*This figure represents ‘‘inspection pounds"’ 





treatment, such as curing first and then canning. 





MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED 
UNDER FEDERAL MEAT INSPECTION 


December 


! as some of the products may have been inspected 
and recorded more than once due to having been subjected to more than one distinct processing 


January -December 
1946 1947 1946 
Ibs. Ibs. Ibs. 


7,697,000 124,029,000 
305,304,000 3,029,593,000 


68,442,000 
2,577,861,000 





2,173,000 
176,371,000 


68,103,000 
1,840,341,000 


28,072,000 
1,599,312,000 


26,416,000 246,968,000 





76,387,000 1,019,089,000 97: ‘000 
10,537,000 136,503,000 109,398,000 
113,340,000 1,402,560,000 1,398,642,000 
13,647,000 191,123,000 208,409,000 
2,854,000 33,339,000 24,726,000 


49,204,000 536,138,000 426,106,000 


136,452,000 









.471,000 146,173,000 








95, 182,000 447,471,000 644,266,000 

' 5,000 117,976,000 70,192,000 

3 757,000 419,173,000 392,618,000 
30,143,000 397,479,000 482,204,000 
378,000 1,518,551,000 1,735,453,000 
49,645,000 589,091,000 522,918,000 
159,145,000 1,632,749,000 1,263,212,000 
113,389,000 1,234, 736,000 1,046,816,000 
9,181,000 89,729,000 80,297,000 
4,436,000 50,602,000 54,808,000 
9,279,000 100,404,000 81,867,000 
6,642,000 88,432,000 62,150,000 
21,877,000 253,774,000 263,166,000 
4,269,000 36,292,000 33,284,000 
3,783,000 60,478,000 40,452,000 
1,239,615,000 12,870,064 ,000 11,515, 993,006 





REPORT OF CANNING OPERATIONS AT 
OFFICIAL ESTABLISHMENTS 
DECEMBER, 1947 

Pounds of finished product 


Slicing Consumer 
and in- packages 
stitutional or shelf 
sizes sizes 
(3 Ibs. (under 
or over) 3 lbs.) 


Item 


Luncheon meat (include 

such items as 

spiced ham, chopped 

and pressed meats). ..24,780,066 
Canned hams 

(whole & fractional) .12,649,832 
Corned beef hash 1,710,583 
Chili con carne......... 746,451 
Vienna sausage ........ 94,410 
Potted and Deviled meat 

food products (exclud- 

ing deviled ham).... 
Deviled ham 
OO eS 
Sliced dried beef... 
Liver products ........ 
Meat stew (all types).. 
Spaghetti meat products 

Ce ED 0 nabackeoee 95,258 1,882,244 
Tongue (other than 


21,965,440 





5G 


4,63 





9,834 


PEUNENE cess vecssces 278,958 892,525 
Vinegar pickled 
| ares 1,341,176 2,317,633 


All other products con- 

taining 20% or more 

DES cccusncivawsenes 1,654,546 
All other products con- 

taining leas than 20% 

meat (excluding canned 

soup . 


2,943,073 


cosneeeovceees 41,333 10,570,398 
Total of all products.43,542,555 95,548,195 
Some establishments reported canning oper- 

ations for November too late to be included in 

November figures. These amounts included in 

December figures. 
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items showing gains in consumer sizes 
were luncheon meat (up 10,000,000 Ibs.), 
canned ham (up 3,000,000 lbs.) and 
sliced dried beef (up 2,000,000 Ibs.). 
Vinegar pickled products also showed 
a gain. Production was lower than a 
month earlier for chili con carne, Vienna 
sausage, tamales, meat stew and 
spaghetti meat products, 

While these are totals only of meats 
and meat products processed under fed- 
eral inspection and do not represent 
production pounds, the totals indicate 
that production of lard increased 
sharply again in December, compared 
with the previous month, and ran sub- 
stantially over December last year. The 
same trend appeared in the figures for 
rendered pork fat, although production 
was down a little fram last year. For 
the calendar year 1947 rendering of lard 
increased about one-fourth while render- 
ing of pork fat gained about 10 per cent. 


1947 MEAT PRODUCTION 


Total production of meat and lard 
during December, 1947, compared with 
a year earlier. 


Dec., 1947 Dec., 1946 
Ibs. Ss. 





Ib. 

OSE cciccnsnceeccevedss 635,896,000 640,743,000 
WUE wens neanessceenees 73,410,000 65,230,000 
Pork (carcass wt.)....1,147,168,000 
Lamb and mutton...... 61,943,000 23 
WOON ncdccevessceseves 1,918,418,000 1, 50, 
Pork, excl. lard........ 867,696,000 728,500,000 
Lard production* ...... 204,084,000 168, 000 
Rendered pork fat..... 8,746,000 9,181,000 

*Includes rendered pork fat. 

Total production for the calendar 


years 1947 and 1946 was: 


Calendar Year 
2 









1947 1946 

PE schesekensawanns 7,585,275,000 5,666,302,000 
WOE scbenvdercdaacse 903 ,629,00 642,410,000 
Pork (carcass wt.)... 9,438,78 8,489,857,000 
Lamb and mutton.... 716,831,000 849,931,000 

MOONE cxvectenswons 18,594,.517,000 15,648,501,000 
Pork, excel. lard...... 7,080,128,000  6,642,300,000 
Lard production® .... 1,722,478,000 1,343,510,000 
Rendered pork fat... , 729,000 80,297,000 


*Includes rendered pork fa 
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Designed for Worker 
Protection 

Built for Hard Work 

Immediately available to you 

“Tailored” for your needs 

Priced right 


Mea 


STYLE K-76 
36” Wide 
48” Long 
Heavy Duck 
Yellow Only 


MO 


STYLE G-58 
33” Wide 
45” Long 
Reversible 

Yellow Only 






Every Sawyer apron is made 
from the best raw materials 
obtainable. Expert workman- 
ship and design assures you 
that a Sawyer apron really pro- 
tects the worker and gives 
maximum wear. 


When you buy a FROG Brand 
(Oiled) apron, you are sure of 
buying one of the best indus- 
trial aprons manufactured. 


THE 

H. M. SAWYER & SON CO. 
28 THORNDIKE STREET 

EAST CAMBRIDGE 41, MASS. 
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How many A&atol Locker Patrons 





Frozen Food Lockers will be in heavy de- 
mand in every community. To determine 
the actual number of patrons you could 
expect to serve, make a block by block 
survey of homeowners in better residen- 
tial districts. Then, when you’re ready to 
lay plans...be sure to investigate 
PALCO WOOL Insulation, and build 
your locker plant around its HIGH 
SHERMAL EFFICIENCY. 

WRITE TODAY FOR YOUR 

INSULATION MANUAL 








The Pacific Lumber Company 


Dept. D., 100 Bush St., San Francisco 4 
SAN FRANCISCO . CHICAGO 
NEW YORK © LOS ANGELES 

















—$—$———— | 














* = 
Superior Packing Co. 
Price Quality Service 
Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 















We Ship 
Straight and Mixed Cars of 


SUCHER’S 


“Victory Brand” 
Pork Products 
and Provisions 











ne SUCHERW 


packing co. 


400 N. WESTERN AVE. * MElrose 3531 * DAYTON, OHIO 
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MARKET SUMMARY = oS: 


Cattle—Beef—Veal| | Hogs—Pork—Lamb| |Hides—Fats—By-Products 





























CATTLE HOGS HIDES 


Chicago cattle market: All grades and Chicago hog market this week: Top Chicago packer hides: Hide futures were 
kinds quoted sharply lower, largely due down $2.00 and average off $3.94; other erratic and lower during week with all 




















to meat buying resistance, and accumu- markets $1.75 to $3.00 lower. other commodity markets. Quoted prices 
lated unsold meat inventories. Steers, There, Lest wk on hides and skins are strictly nominal 
$1.00 to $4.00 lower; heifers, $2.00 to ‘ eg aaa at last reported sales. No trade this 
$3.00 lower; cows, $2.00 to $2.50 lower; Chicago, top........ $24.25 $26.25 week, 
cutters and canners, $2.00 to $2.25 low- 4 day AVE... -.-+- 21.19 25.13 on tele 
er: bulls, $1 00 lower: calves, $5. 00 to Kan. City, top ecccce 22.75 25.50 Hvy. native cows... 27 28 
Omaha, top 23.00 ss [Se 
$6.00 lower. St pra _—_ 24.00 25.75 Nor. calf (heavy)..70@80n 70 @80n 
Thurs. Last wk. at Poul” re ar ag 99.75 25.00 Nor. calf (light)...90@95n 90 @95n 
Chicago steer top... $33.00 $33.50 Cem Belt top iisaliadiay 21.75 24.50 Nor. native, 
4 day cattle avg.. 26.75 28.25 Indianapolis top. eg 23 50 26.50 nee 45@50 47%@50 
Chi. heifer top...... 25.50 30.00  Gincinnati top "93.50 96.59 Outside small pkr. 
Chi. bol. bull top.... 22.50 23.50 Radtinene. ee 24.75 26.75 native, all weight, 
Chi. cut. cow top.... 16.00 18.00 Seated - "i on pita strs. & cows..... 24@26 26 @28 
Chi. can. cow top... 15.00 16.50 eceipts <U markets 
Kan. City, top...... 27.25 30.50  4days........... 257,000 340,000 __ TALLOW, GREASES, ETC. 
Omaha, top ........ 31.50 31.00 Slaughter Chicago: Moderate movement at 18¢ 
St. Louis, top...... 25.75 30.00 & snag : level following erratic action earlier; 
St. Paul, top........ 31.00 34.00 Fed. Insp.* ..... 1,016,000 1,033,000 offerings light, most February produc- 
. Cut-out 180- 220- 240- tion sold up. 
Receipts 39 markets results 220 1b. 2401b. 270 Ib 
Sr seer 189,000 203,000 This erat wi "4$1 81 431 33 4$1 38 Fancy tallow eer 18 20n 
Slaughter— co eee: 99 bi 113 a 145 Choice white grease. 18 19@20 
are 270,000 266,000 Chicago By-Products: Sharply lower. 
Dry rend. 
BEEF Chicago: PORK tankage ... *1.80n 2.10ax 
Carcass, good, all wts.: Reg. hams, 10-11% tank.. *9.50 . 11.00n 
Chicago ........ 40@43 43° @46 all wts...... Soummen fo eee 
f New York ...... 41@45 43 @47 Loins, 12/16...39 @40 41 @42% © rster tankage 
Chi. cut., Nor....29@29% 31%@32% Bellies, 8/12...42%@43% 44 @45 Solari coe 380.00 145.00 
Chi. can., Nor...29@29% 31%@32% Picnics, Cottonseed oil, . 
Chi. bol. bulls, all wts...... 30 @34 32 @35 _Val&SE.. 2ipd 22ax 
— dressed ....... 33@33% 34%@35% Reg. trim- *F.0.B. shipping point. 
eee 28 29% 29 30 
all CALVES ide i - LARD 
Chicago, top eeeeees $28.00 $33.00 Loins, 8/12....45 @47 47 @49 . Wed. Thurs. last week 
Kan. City, top...... 28.00 30.00 Butt, all wts..45 @47 46 @48 Lard—Cash ....21.00n 21.15n 
Omaha, top ........ 25.00 26.00 , i Loose ...20.00ax 20.00ax 
St. Louis, top....... 29.00 36.00 Leaf ....19.00n 19.00n 
AL St. Paul, top........ 31.00 35.00 . LAMBS . .aemieel —_— 
| Slaughter— Chicago, eee $23.50 $24.90 : : ‘ : 
tlie Fed. Insp.* ...... 123,000 121,000 Kan. City, top...... 22.25 24.25 
D 5 Omaha, top ........ 22.75 24.25 Slaughter— 
ressed veal: , 
el i St. Louis, top....... 23.25 25.50 Fed. Insp.* ......331,000 283,000 
a2 Good, Chicago eecces 42@44 43@46 St. Paul top 23.25 24.50 ‘ 
| Good, New York... . 43@47 46@50 Bip cling, acne ; “a i Dressed lamb prices: 
nla Receipts 20 markets Chicago, choice..... 41@44 44@47 
7 *Week ended February 7, 1948. S ME cicadas. 187,000 216,000 New York, choice... 42@47 44@49 
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1 BEEF Cattle, Av. Chi 2 CATTLE 
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1 HAMS bow 6-120 
2 LOINS under 12¢ 
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j 4 HOG Av 
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5 VEAL, Ge at, oper 
6 BONELESS Bull Meat 
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Economical to use ... simple to operate... THERMOSTATIC 
easy to clean... and designed especially for 
meat loaf production! Automatic heat control 
prevents smoking of shortening, gives loaves CONTROLS ON ALL 
a perfect color, a uniform, attractive, sales- 


inviting crust. ADVANCE DIP TANKS 
Only “Advance” offers all these features: 


Thermostatic heat control... safety burners... oil-sealed drives ... 
stabilized shelves . . . rust-proof interiors . . . ease of cleaning. 


ADVANCE OVEN CO. 


700 SOUTH 18th STREET * ST. LOUIS 3, MISSOURI 











inname... 


high grade in fact! 
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Here they are... NM 


10 reasons why ADVANCE equipment 
is the choice of Meat Packers everywhere: 





1. Greater yield, higher quality and new economies F 
2. Every loaf perfectly baked and crusted 7 
3. Automatic heat controls assure product uniformity ric 
4. Oil-sealed drives and built-in efficiency " 
5. Bonus years of trouble-free performance 3F 
. : po! 

6. Easy-to-clean rust-proof interiors ae 
7. Eliminates possibility of burned and cracked loaves rec 
8. Simplification of baking procedure las 
9. Single and double models to fill every need . 
10. Choice of stainless steel or porcelain exteriors ab. 
eal 

00 

las 

mé 

wi 

we 

ye 

















THE WM. SCHLUDERBERG—T. J. KURDLE CO. 


PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 
MAIN OFFICE AND PLANT 


ee 


3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 
WASHINGTON, D.C. RICHMOND, VA. 
458 - 11 ST., S.W. 22 NORTH 17TH ST 
NEW YORK, N. Y. ROANOKE, VA. 
408 W.14TH ST. 317 E. CAMPBELL AVE. 














RATH MEATS 


Finer Flavor from the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Weterloo, lowa 


ee ee 
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1948 


Meat Production in Week of Feb. 7 Was 
3% Over Previous Week and Year Earlier 


RODUCTION of meat under fed- 
Pera inspection for the week ended 
February 7 totaled 308,000,000 lbs., ac- 
cording to the U. S. Department of Ag- 
riculture. 

The week’s production of meat was 
3 per cent above the 298,000,000 Ibs. re- 
ported in the previous week, and the 
same amount over the 299,000,000 lbs. 
recorded for the corresponding week 
last year. 

Cattle slaughter for the week was 
estimated at 270,000 head—2 per cent 
above the 266,000 reported a week 
earlier, but about the same as the 271,- 
000 recorded for the corresponding week 
last year. Beef production was esti- 
mated at 136,000,000 lbs., compared 
with 130,000,000 lbs. in the previous 
week and 137,000,000 lbs. in the week a 
year ago. 

Calf slaughter of 123,000 head was 2 


per cent above the 121,000 tabulated for 
the preceding week and 21 per cent 
above the 102,000 recorded for the same 
week last year. Output of inspected veal 
in the three weeks under comparison 
was 11,900,000, 12,100,000 and 9,900,000 
lbs., respectively. 


Hog slaughter totaled 1,016,000 head 
a 2 per cent decrease from the 1,- 
033,000 slaughtered the week before, but 
6 per cent above the 962,000 recorded 
for the same week in 1947. Estimated 
production of pork was 146,000,000 lbs., 
compared with 144,000,000 reported for 
the previous week and 138,000,000 re- 
corded for the week last year. Lard pro- 
duction totaled 37,100,000 lbs., compared 
with 39,100,000 reported the week before 
and 34,200,000 lbs. processed in the 
same week last year. 


Sheep and lamb slaughter of 331,000 
head was 17 per cent above the 283,000 








Week ended February 7, 


ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION 


Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod 
1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 
an, wy Be eesees 270 135.5 123 11.9 1,016 146.3 331 14.6 308.3 
i; Gh, WOEBeccccde 266 130.3 121 2.1 1,033 143.6 283 12.5 298.5 
Feb. 8, 1947....... 271 137.2 102 9.9 962 138.4 297 13.3 298.8 
AVERAGE WEIGHT—LBS. LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Feb. 7, 1948. ..--947 502 174 97 257 144 oS 44 14.2 37.1 
Jan. 31, 1948.. . 940 490 180 100 256 139 YS 44 14.8 39.1 
Feb. 8, 1948.......948 506 177 97 254 144 98 45 14.0 34.2 


1948, with comparisons 








head reported for the preceding week 
and 11 per cent above the 297,000 kill 
in the same period last year. Production 
of inspected lamb and mutton in the 
three weeks under comparison amounted 
to 14,600,000, 12,500,000 and 13,300,000 
lbs., respectively. 


U. S. MEAT IMPORTS-EXPORTS 
Nov., 1947 Nov., 1946 
Commodity lbs Ibs. 
EXPORTS (domestic) 
Beef and veal, fresh or 


fremem ..... om 3,766,306 242,923 
Beef and veal, pickled 
or cured os ° 487,852 239,653 
Pork— 
Fresh or frozen....... 207,700 677,125 


Wiltshire and Cumber 
Me. GD esecovcere 
Ilams and shoulders, 


GUNS s.00c0cvev0000% 429,314 74,367 
DN “Gane ecetesaae ‘ 164,269 00,844 
Other pork, pickled or 

SR ee . 1,857,471 328,753 

Mutton and lamb ae 366,900 69,796 
Sausage, including canned 
and sausage ingredients 731,297 321,444 
Canned Meats 
A See 1,168,022 49,150 
Pork os 567,113 165,048 
Tushonka is nae nate 57 
Other canned meats’ 788,013 





Other meats, fresh, frozen, 
or cured- 
Kidneys, livers and 


other meats, n.e.s. 165,480 
Lard, including neutral. .33 16,646,788 
Tallow, edible By 30,046 
Tallow, inedible 





Grease and lard stearin. . 


IMPORTS— 
Beef, fresh or frozen. . 34,496 377,605 
Veal, fresh or frozen.. aoe 765 
teef and veal, pickled 

or cured .... 


es] 
= 
— 


Pork, fresh or frozen.. 702 48 
Hams, shoulders and 

MOND ba0sbidcoicess 183 6,484 
Pork, other pickled or 

OGROOE 2c ccecnse cece 4,550 21 
Mutton and lamb eas 2,390 
Canned beef ........ 4,322,404 362 
Tallow, edible ........ one 
Tallow, inedible ...... 120,500 


‘Includes many items which consist of varying 
amounts of meat. 























(Chicago costs and credits, first three days of the week) 

The sharp break in the live hog market which brought from a minus $1.13, to a plus $1.33 and heavy stock from 
prices down to the lowest levels in many months together a minus $1.45 to a plus $1.38 for the greatest change 
with only a moderate decline in prices for most major during the period. 
pork cuts resulted in a substantial improvement in the This test is computed for illustrative purposes only. 
cut-out margins for all weights of butcher stock this week. Each packer should figure his own test, using actual costs, 
Lightweight butchers showed a plus margin of $1.81, as credits, yields and realizations. Values reported here are 
compared with a minus 99c last week, and remain in the based on available Chicago figures for the early part of 
most favorable position. Medium weight animals improved each week. 

——180-220 Ibs. 220-240 Ibs. —— ——7240-270 lbs.—— 
Value Value Value 
Pet. Pet. Price per per cwt. Pet Pet. Price per per ewt. Pet. Pet. Price per per cwt. 
live fin. per ewt. fin. live fin. per ewt. fin live fin. per ewt. fin. 
wt. yield = Ib. alive yield wt. yield Ib. alive yield wt. yield Ib. alive yield 
Skinned hams ............. .. 12.7 18.1 463 $5.88 § 8.38 12.7 17.7 44.6 $5.66 §$ 7.89 18.1 41.2 $5.36 §$ 7.46 
SD Nie co6s aca5.0'x 5.7 «8.1 33.8 1.93 2.74 5.5 7.7 82 188 2.56 7.4 825 1.76 2.41 
Boston butts ...... 43 6.1 40.8 1.75 2.49 41 5.8 39.8 1.68 231 5.7 38.6 1.58 2.20 
MINORS GON. oi. osc cescsveres 10.2 14.6 43.4 4.43 6.34 99 13.9 39.5 3.91 5.49 13.4 37.8 3.67 5.07 
Bellies, S. P........ 11.1 15.9 43.5 4.82 6.92 96 13.5 40.0 3.84 5.40 5.5 37.4 1.50 2.06 
ES 6 aan dr deps iadhe de baboe rer ve se - a“ 3.0 335 71 1.00 12.0 33.5 2.88 4.02 
Fat backs ......... ey oa aie aa 4.5 17.3 56 ‘78 64 18.8 86 = 1.20 
Plates and jowls. 2.9 4.2 19.8 83 4.2 19.8 .62 .83 48 19.8 69 95 
yg eeeperies 23 38.2 19.0 61 3.1 19.0 42 59 3.1 19.0 42 59 
P. 8S. lard, rend. wt... 13.9 19.9 20.4 4.06 17.3 20.4 2.53 3.53 14.5 20.4 2.12 2.96 
NE ek is ob Whe a ot die d-eece 1.6 2.3 37.3 86 23 30.5 49 .70 2.2 26.5 42 58 
Regular trimmings ..... 3.3 4.7 29.0 1.36 3. 4.2 29.0 aU) 1.22 4.1 29.0 84 1.19 
Feet, tails, neckbones...... 2.0 2.9 16.8 49 2. 2.8 16.8 34 AT 2.8 16.8 BA 47 
Offal and miscellaneous........ ie 3 on 1.50 a bas 1.05 1.48 2 . 1.05 1.47 
TOTAL YIELD AND VALUE.. 70.0 1000 . $36.58 71.5 100.0 ... $24.49 $34.25 72.0 100.0 $23.49 $32.63 
Per Per 
ewt. ewt 
alive alive 
Cost of hogs......... $22.38 2 
Condemnation loss ........ . Per ewt. Al Per cwt - 0 Per cwt 
Handling and overhead........... fin. .67 fin. AYU fin : 
yield ween vield yield 
TOTAL COST PER CWT $23.80 $34.00 $23.16 $32.39 $30.7 
J | PER _ 23. 4. 23.16 $32.5 30.71 
TOTAL VALUE ......... 25.61 36.58 24.49 34.25 "32.63 
Cutting margin ....... L$ 1 81 +$ 2.58 3 “86 $19 
Margin last week.... ¢ - 99 : 1. 1 = rar ; ise : ; s ' : “4 
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For GOOD 


MACHINERY 
AND EQUIPMENT 


Just Reach for 
Your PHONE 
and CALL....- 
HARRISON 9062 


CHICAGO, ILLINOIS 


good USED machinery and equipment. 
you are in the market. 


Free of charge if you request it. 


WANTED 
... send it along to-day... 


if our phone is busy we have 
3 Teletypes CHG 1780-1-2 


316 S. LA SALLE STREET 





Still Your MAIN SOURCE 


USED 


E.G. JAMES CO. 





The success or failure of any food product is 
determined by the reaction it receives from the 
ultimate consumer. 


Our long experience in the chili seasoning industry 
has taught us that chili products are judged by both 
color and flavor. Rich red color stimulates appetite 
appeal—the urge to buy! The tantalizing, true flavor 
of real chili keeps s ing back for more 
—repeat sales! 





Our superb blends of Chili Powders and Peppers 
are used extensively by 
A. M. |. and N. 1. M. P. A. 
Members and have played 
no small part in the success 
of some of the nation's larg- 
est selling chili products. 


Write today for formulas, 
samples and full particulars. 


CHILI PRODUCTS 
CORPORATION, 


ALSO DISTRIBUTED FROM 
* SAN ANTONIO, TEXAS 
* HOUSTON, TEXAS 














The E. G. JAMES Company has an established reputation 
as being a reliable source of supply to those in the Meat 
Packing and allied food industries, who desire to purchase 


If you are looking for anything that is used in a packing house, 
sausage kitchen, rendering plant, etc. we suggest if you are 
not now using our services, that you contact us the next time 





We have for years issued an informative weekly bulletin 
listing many of the items we have for sale. If you are not 
receiving this, it should be on your desk and we will send it 





Attention: 


SAUSAGE MFRS! 


We now have the famous PIKLE-RITE 
SWEET PICKLE CHUNKS for your 
pimento pickle meat loaves. Samples 
and quotations sent on request. 


PICKLES & 
SAUERKRAUT 


PIKLE-RIhE@K EEPS 
YOUR WEAGHT RIGHT 
PIKLE nitirompany 


“Pikle-Rite Improves Your Appetite” 


PIKLE-RITE COMPANY, INC. 


Growers * Salters * Manufacturers 
3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 


Phones: Main Office-Belmont 8300, Chicago, Illinois 
Factory—Pulaski, Wis., Phone Pulaski 111 











If you have any equipment that you wish to dispose of we 
would be pleased to have your listings, one piece or a plant 


E.G. JAMES CO. 


Harrison 9062, CHICAGO 4, ILL. 
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neyevued 
PACKAGING SERVICE 


GREASE-PROOF PARCHMENT 
LARD PAK 


BACON PAK 
SYLVANIA CELLOPHANE - GLASSINE 
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MEAT AND SUPPLIES PRICES 
Chicago 





—_—_ 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Week ended 
Feb. 11; 1948 
per Ib. 
Choice native steers— y 
COMED cc6c0n06606 48 @0O 
native steers— 
bar a, ee .41 @43 
mercial native steers— 
onl weights ............86 @39 
Utility, all weights..... ..82 @3A4 
Hindquarters, choice .....55 @5S8 
Forequarters, choice ......40 @41 
Cow, commercial ......... 34. @35 
Cow, utility .....s...++.-- 32 @33 
Cow, canner and cutter... .30%5@31% 
BEEF CUTS 
g@teer loin, choice............+- 80@85 
Steer loin, good...............50@65 
Steer. loin, commercial........ 45@60 


Steer round, choice............ 
Steer round, good...... 

Steer rib, choice.............. 
SE EM, MOOR ss ccesscecvcsces 8 
Steer rib, commercial 3 
Ae 





Steer sirloin, choice..... 7 
Steer sirloin, commercial... ... 45@46 
Steer brisket, choice.......... 45@46 
Steer brisket, good............ 45@46 
Steer chuck, choice............ 42044 
Steer chuck, good............. 42@44 
Steer back, choice............. 47@50 
OE Se eee ree 45@48 
hwo a bie be ewe oe 6am 27@28 
| wedierad oak eis keeue 21@23 
Steer tenderloins ......... 1.60@1.70 
DD + 06s-c8600sssesc see 
BEEF PRODUCTS 
BOMIMS .cccccccccccccccces 10 @ii 
BOOTED ww ccccccccccccccecs 234%, @24 
Tongues, select, 3 lbs. & —, 

Pe OP GOR sccccccccuce @33 
Tongues, house run, 

(ft Sa 23. @25 
Wie, cooked ....ccccccves 17 @18 
Livers, selected .......... 49 @50 
See re 19 @20 
TE : oon 559-0600 000-8 34 @36 
SNES o0.v.v cobs 2666s senses 15 @15% 
SS Serer eee 11 @11% 
ET 2 hes0wetewbeeekeees ll @lly% 

CALF—HIDE OFF 
Choice, qe 41@42 
Good, 2 . ae 39@41 
Commercial ...........+..2.. -850@S6 
DE GRineis tke Shedte ep ecnnee 31@32 


VEAL—HIDE OFF 


MD 6s. cacceeveesaees 45@46 
DED occ cestedccccaces 42@44 
Commercial carcass ...........35@39 
DE Seb Atbcedin Andee tows -.27@31 
LAMBS 
PO Per rere 41@45 
Es 40@44 
Commercial lambs ............ 39@40 





ae 

Commercial . 

ac dR65 sine owe ¥exuad 23@ 231% 
WHOLESALE SMOKED 


MEATS 


Fancy regular hams, 
14/18 lbs., parchment 


errr 45 @ATZ 
Fancy skinned hams, 
14/18 Ibs., parchment 
paper ................50 @52 
14/16 Ibs., parchment 
oa ...49 @53 


Fancy trim. brisket off, 

bacon, 8 Ib. down, wrap..58 @60 
Square cut seedless bacon, 

8 Ib. down, wrap........ 54 @56 


FRESH PORK AND 
PORK PRODUCTS 





Fresh sk. ham, 8/18....... 43 @48 
Reg. pork loins, 

a 48 @44% 
SS Se . 338% @34% 
Skinned shldrs., bone in...37  @38 
Spareribs, under 3 Ibs.....38 @391 
Boston butts, 3/8 Ibs...... ae 42% 
Boneless butts, ¢.t......... @54 
I, cilia w.uic'sa 0.0.08 14 @14% 

@15% 
@17 
@25% 
@23 
EE Siasbakscc ered econ 12%@ 13” 
Snouts, lean in............ 15% @16 





FANCY MEATS 


TOMBS, COTMBE 2 ccacvcisecsecss 35 
Veal breads, under 6 oz......... w2 

OD Be Geicccccsescesicnn 

ff errr er rrr 
Beef kidneys .+...... 
Lamb fries 
Ps CTE 
Ox tails under % Ib 

ONE TE Divas scsnausctnade 


SAUSAGE MATERIALS 
Reg. pork trim (50% fat) .29144@30% 
Sp. lean pork trim, 85°%...45144@46%% 
Ex. lean pork trim, 95%. ..49%.@50 
Pork cheek meat.......... 34% @35 
Pork tongues .. 21 @21% 








Boneless bull 43% @44 
Boneless chucks .......... 43 44 
Se OS 0 eis otcunsncee 438 @43% 
Beef trimmings .......... 37% @38 
Dressed canners .......... 3014, @31 


Dressed cutter cows.......304,@31 
Dressed bologna bulls..... . 344%2@35 


DRY SAUSAGE 
Cervelat, ch. hog bungs....85 @87 


BED ccccccessvtceces 51 
DET ssctesenatenansoeves 0 @72 
Holsteiner .............+. 7 @72 
SS are 84 
B. C. Salami, new, con.... 51 
Genoa style salami, ch.... 96 
EWPDEROES cccccccccscesccs 78 
Mortadella, new condition.. 50 
Cappicola (cooked) ....... ss 
Italian style hams........ 85 
DOMESTIC SAUSAGE 
Pork sausage, hog casings. . 49 
Pork sausage, bulk. cube 47 
Frankfurters, sheep casings 49 
Frankfurters, hog casings 47 
DD +62 0eNbuenses Xe 44% 41 
Bologna, artificial casings. . 41% 
Smoked liver, hog bungs... 48 
New Eng. lunch. specialty. 64 
Minced luncheon spec., ch.. 49 
Tongue and blood.......... 38 
Blood snusage ............ 31 
MED eranterecenesatedece 31 
Polish sausage, fresh...... 52% 
Polish sausage, smoked... . 54 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Demeatie rounds, ist 
% 


in., 180 pack...... 30 @35 
Domestic rounds, _ at 1% 
in., 140 pack.......... 38 @40 
Export rounds, wide, over 
| A 7 «@85 
Export rounds, medium, 
OD Dibscnnccccesces 40 @45 
Export rounds, narrow, 
Soe Ws Gc cs cc cesses 90 @1.05 


No. 1 weasands, 24 in. up.14. @15 
No. 1 weasands, 22 in. up.12 -@14 
No. 2 weasands.......... 10 @12 


Cceecceccesccece @1.05 
Middies, cones, wide, 
Us bean pscocees 1.10@1.15 
Middls, sciect, extra, 
,  _ Oesteers 1.35@1.40 
Middles, select, extra, 
Ee Sh Gn cccccescee 1.90@1.95 
Beef bungs, export No. 1...14 @15 
Beef bungs, domestic...... 8 @12 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat....... 138 @14 
10-12 in. wide, flat...... 8%@10% 
8-10 in. wide, eee 5%@ 7% 
Pork casings: 

Extra narrow, 29 mm. & 

We <0seecaneepacesass 3.05@3.25 
Narrow, mediums, 29@32 

MER, cacccccsccccec ccc eee 
Medium, 32@35 mm.....2.20@2.30 
Spe. medium, 35@38 mm.1.90@2.00 
Wide, 38@43 mm........ 1.80@1.95 


Export bungs, 34 in. cut.37 @38 
Large prime bungs, 

i eee 28 @31 
Medium prime bungs, 





eee @23 
Small prime bungs...... 8 @2: 
Middles, per set......... @45 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway Seed ........22@23 26@27 
Cominos seed ......... 33@ 34 3a8@39 
Mustard sd., fey. yel.. os 

CC arr 23 6s 
Marjoram, Chilean ....16@21 20@25 
SPONEED cccnssasvacces 17@21 22@26 
Coriander, Morocco, 

Natural No. 1....... 12% 17 
Marjoram, French.....55@58 59@65 
Sage, Dalmatian 

We Benave cavsnences 33@34 38@39 
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CURING MATERIALS 
Cwt. 
Nitrite of soda (Chgo. w'hse) 
in 425-lb. bbls., del... ...$8.75@9.00 
Saltpeter, n. ton, f.o.b. N. Y.: 


Dbl. refined gran............. 10.25 
ee MEE a6 auecstecoees 13.65 
Medium crystals ............ 14.65 


Pure rfd., gran. nitrate of soda. 4.75 
Pure rfd. powdered nitrate of 
rr er 
Salt, in min. car of 60, 000 Ibs. 
only, paper sacked f.o.b. Chgo. 
Per ton 


unquoted 


ee rer $18.60 
BUGGED. 6565060066 nesssvevees 23.20 
Rock, bulk, 40 ton cars, 

DEED Geese catensaseed sus 10.00 


Sugar 
Raw, 96 basis, f.o.b 
New Orleans ......... 
Standard gran., f.o.b. 
gS arr 7.55@7.75 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 


5.40@5.45 


ROD ee cdéacckveséucavessces 7.16 
Dextrose, per cwt., 
in paper bags, ( thie BR. sevece 6.91 


SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Allspice, prime ...28%@30 33@34 
Resifted ..... ..30 @31 34@35 
Chili powder ...... 36@45 
Chili pepper .33%,.@35 39@40 





Cloves, Zanzibar. 20 @21 24@25 





Ginger, Jam., unbl.22 @24 26@28% 
Ginger, African....18 @19 22@23 
Pree -20 @21 24@25 
Mace, fey. Banda , 
East Indies ... ae 1.77 
West Indies..... , 1.75 
Mustard, flour, fcy. os 35 
Me. Bensnene ° 26 
West India Nutme 4 80@ 82 
Paprika, Spanish wan 
Pepper, Cayenne... 31@35 
" } eee 30@ 32 
Pepper, Packers...46 @50 5 





H4@55 
73@75 


Pepper, black . ..50 @5l 
Pepper, white . 67% @69 
Pepper. Black 
Malabar ‘ 46 @50 
Black Lampong .46 @50 


Ho@n4 
Ho@54 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
Feb. 9 
FRESH BEEF: (Carcass) 
STEER: 
Good: 


400-500 Ibs...... 
500-600 Ibs... 
Commercial: 
400-600 Ibs... 
Utility: 
400-600 Ibs..... 
cow: 
Commercial, all wts.... 35.00@36.00 
Cutter, all wts........ 30.00@31.00 


FRESH VEAL AND CALF: (Skin-Off) 
Choice: 
80-130 Ibs..... 


$42.00@ 43.00 
42.00@43.00 


39.00@ 41.00 


37.00@38.00 


Good: 
80-130 Ibs.. 
FRESH LAMB & MUTTON: 
LAMB: 
Choice: 
30-40 Ibs... 
40-50 Ibs... 


(Carcass) 


Good: 

De i ticticadieene | AdsMeeae 

CT  issepetenadsns 41.00@ 42.00 

Commercial, all wts.... 39.00@41.00 

Utility, all wts........ 35.00 @38.00 
MUTTON (EWE): 

Good, 75 Ibs. dn 22.00@25.00 


Commercial, 70 lbs. dn.. 22.00@25.00 
FRESH PORK CARCASSES: 


ST Mihccerseasens senseeeen 
ROPES Bitisscvescens 39.00@41.00 
FRESH PORK CUTS NO. 1: 
LOINS: 
DEP Gis... 


. 49.00@52.00 
19.00@52.00 


10-12 Ibs... 2. 
48.00@51.00 


12-16 Ibs...... 
PICNICS: 

4- 8 Ibs... 
PORK CUTS, NO. 1: 
HAM. Skinned : 





(Fresh) 

2 51.00@53.00 

ies ° 50.00@ 52.00 

BACON, “Dry Cure’’ No. 1: 
6- 8 Ibs vu 
ow P 

eee ae 
LARD, Refined: 





See 24.00@ 25.00 
50 Ib. cartons & cans... 24.00@25.50 
eo ye eae 24.00@ 26.00 


(Packer Style) 


San Francisco No. Portland 
Feb. 10 


$42.00@45.00 
42.00@ 45.00 


40.00@ 42.00 

36.00@39.00 

36.00@ 39.00 

34.004 35.00 

(Skin-On) (Skin Off-Pluck Out) 
48.00@ 49.00 


48.00@ 49.00 


42.00@44.00 
42.00@44.00 


42.00@44.00 
42.00@ 44.00 
40.00@ 41.00 
36.00@37.00 


23.00@ 24.00 
21.00@ 22.00 


50.00 only 
50.00 only 
50.00 only 


(Smoked) 








@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you’re not sure, 
we'll gladly give you the 








SUS 


DIAMOND CRYSTAL SALT "Ss 








answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. TY-10. 





ENERAL FOODS CORPORATION 


CLAIR, MICHIGAN 
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Scrapers. 





Reduce your 
scraper worries by 


installing 
improved Dupps Belt 
They save 
you money because 
they last longer, are 
easier to install.Order 
a supply today. 


THE JOHN J. P)UJPP§ company 


AMERICAN BUILDING, CINCINNATI 2, OHIO 





avr VTC oO 


=—a—-—mn wo 


belt 


the new 


Anmnmu  vTPnon 














CLEVE-O-CEMENT, a special, 
non-asphalt composition, dries 
harder in 24 hours than ordi- 
nary cement in 28 days. Forms 
a smooth, non-porous surface 
that adheres perfectly to sur- 
rounding concrete, and with- 
stands constant moisture, live 
steam, freezing cold; resists oils 
and most acids. Perfect for 
dairies, cold rooms, laundries. 
Lasts years longer. Can be ap- 
plied by any handyman without 
special tools. CLEVE-O-CEMENT 
is time tested. Used in thousands 
of plants from coast to coast 
for over 16 years. 


Write for Free Test Sample and 
Ilustrated Literature. 


THE MIDLAND PAINT & VARNISH CO. 


* CLEVELAND 5, OHIO 


9119 RENO AVENUE ° 


PERMANENTLY 





AMAZING 
PATCHING 
CEMENT 


REPAIRS FLOORS 


DRIES HARD 
OVERNIGHT 


















We can now accept orders for HySpar 

Sanitary White Enamel, Motor and 

MachineryEname! Aluminum 
Finishes. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, FEBRUARY 12, 1948 
REGULAR HAMS 
Fresh or Frozen 8.P. 
8-10 41344n 4344n 
10-12 434on 4316n 
12-14 . 424on 424on 
14-16 42n 42n 
BOILING HAMS 
Fresh or Frozen S.P. 
16-18 38lQn 3844n 
18-20 . . 86n 36n 
20-22 3544n 3516n 
SKINNED HAMS 
Fresh or Frozen S.P. 
46 46n 
45 45n 
1414 4444n 
41 4in 
38 38n 
37% 3744n 
37% 3744n 
371% 371on 
: 37%, 371gn 
No. 2's 
37 


OTHER D.S. MEATS 


Green or Frozen Cured 
Regular plates 23n 23n 
Clear plates .. 18n 18n 
Square jowls. 23n 23n 
Jowl butts ... 18 18 














PICNICS 

Fresh or Frozen S.P 
6- 6 $5 31, 
6- 8 21, 
8-10 31 
10-12 tT) 
12-14 ) it) 
S-up, No. 2's 

ine 0 
BELLIES 

Fresh or Frozen Cured 
6- 8 44%, 1514 
8-10 < $41, 
10-1: 131% 
12-14 7% 
14-16 7 ; 
16-18 Hy 
18-20 +6 
18-20 
20-25 

3 

35 40 
40-50 

FAT BACKS 

Fresh or Frozen Cured 
6- 8 17%4n 
8-10 17%n 
10-12 174%n 
12-14 20n 
14-16 20n 
16-18 21n 
18-20 2in 
20-25 Zin 22 





LARD FUTURES PRICES 


MONDAY, February 9, 1948 





Ope n High Low Close 

Mar 22.30 21.65 22.30 
May 2.35 
July 
Sept 

Sales: 20, 160,¢ 000 Ibs 

Open interest, at close Fri., Feb 
6th; Mar. 507, May 666, July 468 
Sept. 200; at close Sat., Feb. 7th 
Mar. 489, May 649, July 434 and Sept. 
205 lots. 


TUESDAY, February 10, 1948 






Mar. 21.80 21.80 20.30 20.30a 
May 21 874 ® 21.87% 20.35 20 ‘ 
July 21.75 21.85 20.35 





Sept. 22.10 30.62%a 


Sales: 27, 


22.10 20.6214 
360,000 Ibs 

Open interest, 
9th: Mar. 478, 
Sept. 199 lots. 


at close 
May 682, 


Mon., Feb 
July 427, and 


WEDNESDAY, February 11, 1948 


Mar. 20.10 20.40 19.00 20.10 
May 19.75 20.50 19.20 20.00a 
July 20.00 20.62% 19.35 20.15 
Sept. 20.60 20.80 19.60 20.35 
Sales: 32,440,000 Ibs 
Open interest, at close Tues., Feb 


10th 
Sept. 


Mar. 454, 
203 lots 


May 649, July 395 and 


THURSDAY, February 12, 1948 
No market—Holiday 


FRIDAY, February 13, 1948 


Mar. 20.15 20.80 20.15 20.40 
May 20.35 20.75 20.10 20.45 
July 20.50 20.87% 20.15 20.60 
Sept. 20.60 21.10 20.30 20.72% 
Sales: About 15,000,000 Ibs 
Open interest at close Wed., Feb 
11: Mar., 409; May, 613; July, 406 


and Sept. 212 lots 


PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b 
Chgo 608 $23.75 
tefined lard, 50-Ib cartons, 


f.o.b. Chicago 24.00 
Kettle rend., tierces, f.o.b 

Chgo. F : 14.25 
Leaf, ke ttle, rend , tierces, 

f.o.b Chgo. ‘ntes . 24.25 
Neutral, tierces, f.o.b. Chicago. 24.75 
Standard shortening...*N. & S. 31.00 
Shortening, tierces, c.a.f. 

N. & 8S. Hydrogenated....... 32.75 

*Del'd. 


ARGENTINE LARD 
EXPORTS INCREASE 


A small increase in Argen- 
tine exports of lard is indi- 
cated by tabulations current- 
ly released by USDA. 

Lard exports for the first 
11 months of 1947 totaled 
15,114 short tons compared 
with 13,737 tons in 1946. 

January-November 1947 
Argentine exports of tallow 
and cattle fats showed a more 
spectacular rise, reaching 51,- 
593 short tons compared with 
32,227 a year earlier. 

European countries took 
the bulk of the exports, ac- 
counting for 11,029 tons of 
the lard and 40,230 tons of the 
tallow. 

Italy was the largest buyer 
of Argentine lard in 1947, 
taking 4,234 tons, compared 
with none the year before. 
British purchases declined to 
3,821 tons, from 4,718 in the 
first 11 months of 1946. 

However, the U. K. con- 
tinued to be the largest im- 
porter of Argentine tallow, 
taking 17,486 short tons in 
the January-November 1947 
period—a sharp increase from 
the 5,158 tons taken a year 
earlier. 


WEEK’S LARD PRICES 


Tierces Loose Leaf 
P.S. Lard P.S. Lard Raw 
Feb. 9....22.30n 20.75 19.75n 
Feb. 10... .21.00n 20.00a 19.00n 
Feb. 11... .21.00n 20.00a 19.00n 
Feb. 12... No market HOLIDAY 
Feb. 13 21.25n 20.00a x 19.00n 
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MARKET PRICES ec “ook 





DRESSED BEEF CARCASSES 
City Dressed 


February 10, 


1948 
Choice, native, heavy ..538 @58% 

Choice, native, light ...50% @56 
Good . . 43% @53% 
Comm . 41% @46% 

Can. & cutter . .38214,@34 
Utility : 344%4@35% 
Bol, bull -.387 @38% 

BEEF CUTS 

City 
No. 1 ribs ...65@70 
No. 2 ribs «+++. 04@60 
No. 1 loins. . F .....-80@90 
No. 2 loins.... ee .63@72 
No. 1 hinds and ribs ....-58@62 
No. 2 hinds and ribs ....00@55 
No. 3 hinds and ribs .45@48 
No. 1 rounds.. 51@53 
No. 2 rounds...... . 48@51 
No. 1 chucks... . 47@49 
No. 2 chucks... 45@47 
No. 3 chucks. . . 43@45 
No. 1 briskets 40@44 
No. 2 briskets 40@ 44 
No. 1 flanks 24@26 
No. 2 flanks. . 244 26 
No. 1 top sirloins 58a@6o 
No. 2 top sirleins ; DIGS 


Rolls, reg. 4@6 Ibs. av 
Rolls, reg, 6@8 Ibs. av 


FRESH PORK CUTS 





Western 
Butts, regular 3/8..........6- 44@46 
Shoulders, regular : .. 40@44 
Pork loins, fresh 12 Ibs do. .. 45@47 
Hams, regular, under 14 Ibs. H0@54 
Hams, skinned, fresh, under 
14 Ibs ceecee EE 
Picnics, fresh, bone in.........36@40 
Pork trimmings, ex. lean......49@52 
Pork trimmings, regular. .80% @35 
Spareribs, medium ° .89@42 
Bellies, sq. cut, seedles ss, 8/12. .57@58 
City 
Boston butts, 3/8 Ibs..........46@47 
Shoulders, regular ....43@46 
Pork loins, fr., 10/12 Ibs......47@48 
Hams, regular, under 14 Ibs... .51@54 
Hams, sknd., under 14 Ibs.....53@57 


Pienics, bone in......... .. 88@41 
Pork trim, ex. lean........ 0@52 
Pork trim, regular ..... 380% @36 
Spareribs, medium cn bien go 


Bellies, sq. cut, seedless, 8/12. .55@60 


FANCY MEATS 


Veal breads, under 6 0z.......... 65 
DOD BE GB a weccccccccccceocses 80 
BE, UM cccccccecsvesceseeeee 1.00 

SOE -AGMOTD cccccevcccocssccoss 25 

PE NEED ccccccsstccssncescees 70 

Lamb fries .......... eres a 

Oxtails under % Ib.............- 16 

Oxtatie over % BD... . 2... cccccccece 30 


DRESSED HOGS 


Hogs, gd. & ch., » nd. on, If. fat in 
100 to 136 Ib . 874% @39% 





137 to 153 Ibs. am .... 387% @% 
154 to 171 Ibs w+ eee edt @39! 
72 to ISS Ibs. '37%%@ 39%, 
LAMBS 
City 
Choice lambs 48@ 52 
Good lambs 4649 
Commercial -...- 44@46 
Utility . 39 44 
MUTTON 
Western 
Good wee e anian . .24@26 
Commercial .... : osceee  t4Q@ae 


VEAL—SKIN OFF 


Western 





Choice es AV@E@H2 
Good ¢ . 45049 
Commercial carcass 39 44 
Utility é 32@ 35 
BUTCHERS’ FAT 

Shop fat .. 84 
Breast fat 9%, 
Edible suet 101, 
Inedible suet 10 


LIVESTOCK SUPPLY 
SOURCES 


Percentages of livestock 
slaughtered during December, 
1947, bought at stockyards 
and direct, as reported by 
USDA’s Production and Mar- 
keting Administration. 


Dec... Nov.. Dec., 
1947 1947 1946 
Per Per- Per- 
cent cent cent 
Cattle— 
Stockyards ...74.7 76.0 77.0 
Other .. 25.3 24.0 23.0 
Calves— 
Stockyards ...60.3 65.0 63.3 
Other .. 39.7 35.0 36.7 
Hogs— 
Stockyards 34.0 32.1 31.7 
Other 66.0 67.9 68.3 


Sheep and lambs 
Stockyards 53 0.2 56.9 
Other . 46.3 39.8 43.1 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, FEBRUARY 11, 1948 
All quotations in dollars per cwt 


FRESH BEEF—STEER & HEIFER: 


Choice: 


350-550 Ibs. .... . None 
500-600 Ibs. .. . .. 850.00-52.00 
600-700 Ibs. .. .. 50.00-52.00 
700-800 Ibs. , . 51.00-53.00 
Good : 
350-500 Ibs. ........... None 
500-600 Ibs. .... .. 41.00-44.00 
600-700 Ibs. .. ... 41.00-45.00 
700-800 Ibs. .... . 42.00-45.00 
Commercial 
350-600 Ibs. ........... 39.00-41.00 
600-700 Ibs. . : . 89.00-41.00 
Utility 
350-600 Ibs. . .. None 

cow: 
Commercial, all wts.... 35.00-38.00 
Utility, all wts.. .. 38.00-35.00 
Cutter, all wts..... None 
Canner, all wts......... None 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 


Choice 
80-130 Ibs. . .... 49.00-52.00 
130-170 Ibs None 
Good 
n0- 80 Ths 45.00-47.00 
80-130 Ibs marcel 45.00-49.00 
130-170 Ibs .. None 


Commercial 


nO0- 80 Ibs 39.00-42.00 
80-130 Ibs ° . 39.00-44.00 
130-170 Ibs. ........ .. None 


Utility, all wts. 32.00-35.00 


FRESH LAMB AND MUTTON: 
LAMB: 


Choice 

SED TER, 6 ccesessas00s WO 

40-45 Ibs. .. eeeeeee 45.00-47.00 
45-50 Ibs. . nas .. 44.00-46,.00 
50-60 Ibs. . ‘ - ss» 42.00-44.00 
Good 

SPD B. 0 cccsecesees ee 

40-45 Ibs ; os 44.00-46.00 
45-50 Ibs. ‘ .... 42.00-44.00 
50-60 Ibs .... 40.00-42.00 
Commercial, all wts..... 38,00-42.00 
Utility, all wts cenvece ae 

MUTTON (EWE): 70 lbs. Dn.: 

Good ee .. 24.00-26.00 
Commerce ial ... 24.00-26.00 
Utility ere : None 


FRESH PORK CUTS: Loins No. 1 
(BLADELESS INCL.) 


8-10 Ibs ... 45.00-47.00 
10-12 Ibs ° .. 45.00-47.00 
12-16 Ibs -«+. 42.00-44.00 
16-20 Ibs ° 39.00-41.00 

Shoulders, Skinned, N. Y. Style: 

8-12 Ibs aw énes 38.00-41.00 

Butts, Boston Style: 

Se BO. cacccs .. 45.00-47.00 
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Give your quality meats the protection 
they deserve. Order ALLIED "E-Z FIT" BEEF 
BAGS for positive protection from dirt and 


handling. 





Phone or write your immediate or future 
requirements for all types of Stockinettes. 
Our central location guarantees fast re- 
sponse to your needs for quality products. 


AITILD dis Moines. OWA 








Note complete accessibility. Re- 
— swinging hammers with 4 
ing edges—special alloy steel. 
SKF p Se ball bearings. Bal- 
anced rotor—smoother operation. 
With or without blower, motor. 








with the power it saves! 








Built for toughest grinding jobs—faster 
grinding on less power. Grinds cool and uni- 


In actual grinding tests, the FORDS used 
less than half as much electric power per 
100 pounds of grinding as other well- 
known grinders tested. Pays for itself 


All steel—six times stronger than cast 
iron of similar weight. Faster grinding 
impact and larger screen area gives in- 
creased capacity. All sizes from 5 to 200 
HP capacities. Write for complete details. 


MYERS SHERMAN CO.,STREATOR,ILL. 
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BY-PRODUCIS—FATS—OILS 








TALLOWS AND GREASES 








Tallows and greases declined 1@2c 
during the week, largely on the basis 
of continued declines in commodity fu- 
tures markets. Smaller buyers were 
largely out of the market throughout 
the week. Early in the week some of 
the larger soapers entered the market 
at the 19c level, but by the end of the 
period only one remained. 

Volume Wednesday in the local mar- 
ket was placed at 25 to 30 tanks which 
sold basis 18¢ for fancy tallow, choice 
white grease and rendered pork fat and 
16%c for yellow grease, f.o.b. shipping 
points. Offerings late Wednesday, as 
the futures markets showed some recov- 
ery from their low point, appeared to 
dry up, and trading Thursday was at a 
standstill, with most producers fairly 
well sold up for the rest of the month 
and inclined to withhold offerings. 


TALLOW. — Closing quotations for 
tallow in carlots, f.o.b. producer’s plant, 
were 1@2c lower than a week earlier. 
Thursday’s quotations were: 

Edible 20c n; fancy, 18c; choice, 17%c; 
extra, 17%c; special 17%c; No. 1, 17¢ 
n; No. 3, 16%e n; No. 2, 15@15%%c n. 

GREASES.—The market in greases 
was 1@2c lower than it was a week 
earlier. Grease quotations on Thursday 
were as follows: 

Choice white, 18c; A-white, 17%c; 
B-white, 17c; yellow, 16%c; house, 16c; 
brown, 25 F.F.A., 15%c. 

GREASE OILS.— Grease oil prices 
steadied at the level of a week ago. No. 
1 lard oil was quoted at 27c. Prime 
burning sold at 30c. Acidless tallow oil 
was quoted at 27c. The trade continued 
to watch the action of the lard market. 

NEATSFOOT OIL. — Quotations on 
neatsfoot oil were unchanged from a 
week earlier. Trading continued light. 
Neatsfoot stock was quoted at 26@27c 
in carload lots. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 


SIE CE cnrcccnyucdssesensesecesé $40.00 
Blood, dried 16% per unit of ammonia....... 10.00 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

Pigh Pactery, Per amit... ..cccccccceccecee 2.25 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic an@ Gulf ports. ...ccccccccccecses 44.50 

De PE Me aardcccoccceknesccocscsoces 48.00 
Fertilizer tankage, ground, 10% ammonia, 

BOT MW cling SOc cccccccosccccccccsocce nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk per unit of ammonia............... 10.00 

Phosphates 
Bone meal, steam, 3 and 50 bags, 

er Sl ee MDs vcs ccecdeesccccesews $60.00 
Bone meal, raw, 444% and 50% in bags, 

oe 2S err er 67.50 
Superphosphate, bulk, f.o.b. Baltimore, 

_. 2. 4 Ser ane .80 


Dry Rendered Tankage 


45/50% protein, unground, 


2.00 per unit of pro- 
tein. e 


EASTERN FERTILIZER. MARKET 


New York, February 11, 1948 

Due to the drastic decline in com- 
modity markets, all meat proteins sold 
lower. A few sales of cracklings were 
made at $2.00 and some tankage and 
blood were sold at $10.00 per unit f.o.b. 
eastern shipping points. 

Most buyers continued to stay out of 
the market to get a clearer picture of 
the situation. 

The business of feed manufacturers 
was reported to have slowed down con- 
siderably as a result of the sharply 
lower grain futures markets. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, 1948.) 


Blood 


February 12, 


Unit 
Ammonia 
Unground, per unit ammonia..... *$9.50 


Digester Feed Tankage Materials 


Unground, loose .........+ errr. 
Liquid stick, tank cars 3.75@ 4.00n 
Packinghouse Feeds 

Carlots, 
per ton 
50° meat and bone scraps, bulk $120.00 
55% meat scraps, bulk 132.00 
50% feeding tankage, with bone, bulk. . 108.35 
60% digester tankage, bulk..... . 130.00 
80% blood meal, bagged. 175.00 
65% BPL special steamed ‘bone meal, bagged 65 00 
Fertilizer Materials 
Per ton 

High grade tankage, ground 
10@11% ammonia ...... . .86.00 and 10en 
Bone tankage, unground, per ton.... 37.50@40.00n 
Hoof meal, per unit ammonia. . 8.00n 

Dry Rendered Tankage 
Per unit 
Protein 
GD so bs owenss 60ne cde eeent eeder . .*$1.80n 
EE n.ne weeesdecun ee * 1.80n 
Gelatine and Glue Stocks 
Per cwt 
Calf trimmings (limed)...... . $2.50@2.75n 
Hide trimmings (green, salted).... 1.75 
Sinews and pizzles (green, salted) 1.75 
Per ton 
Cattle jaws, skulls and knuckles $75.00 
Pig skin scraps and trim, per Ib.... ‘ .10 
Animal Hair 

Winter coil dried, per ton....... — $100.00 
Summer coil dried, per ton......... 70.00@ 75.00 
CE MUEEENON bcceccesecoectnccesececas 1@5% 


Winter processed, gray, Ib... 


-11%@12 
Summer processed, 


GB. Biicccsccnccecoes tO 





*F.O.B. shipping point. ax—asked n—nominal 





U. K. IMPORTS OF FATS 


The United Kingdom’s 1947 gross im- 
ports of fats and oils (in terms of oil) 
amounted to 2,727,000,000 lbs., 22 per 
cent more than in the previous year but 
22 per cent less than in 1938. While re- 
ceipts of most fats and oils, particularly 
animal and marine, were considerably 


less than before the war, copra, palm 


kernels, castor beans and their respec- 
tive oils, and linseed oil exceeded pre- 
war. For many years the United King- 
dom ranked first as an importer of ani- 
mal fats, accounting for approximately 
four-fifths of the butter and lard and 
more than one-fourth of the tallow 
during the late 1930’s. 








Builders of Dependable 
Machinery Since 1834 


Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
Write for catalog No. 310. 


ties 500 to 20,000 Ibs. per hr. 





504 INDIANA AVE., AURORA, 
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STEDMAN’S rounpry & MACHINE WORKS 
INDIANA, U. S. A. 











The New 


FRENCH: 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua Ohio 


The National Provisioner—February 14, 1948 
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VEGETABLE OILS 











Vegetable oil markets continued to 
decline during the week but showed re- 
sistance at the lower levels. Prices 
Thursday were for the most part 1@3c 
lower than a week earlier, but soybean 
oil had recovered %c in a nominal way 
from the 18c paid a week earlier fol'‘ow- 
ing a precipitous 6c drop. Sellers were 
still asking 19c for coconut oil, which 
was the price paid, Pacific Coast, a week 
before. 

Trading was fair at the lower market 
levels but prices were under pressure 
mostly from the continuing sharp de- 
cline in futures prices for current crop 
grains. The chaotic commodity markets 
made buyers reluctant to purchase and 
sellers reluctant to make offerings. Re- 
fined oil prices were also down, and 
prices for margarine dropped 2@3c 
and more during the week. 

Two of the larger producers of soaps 
and vegetable oil shortening—Lever 
Bros. and Proctor & Gamble—Wednes- 
day announced a 5 per cent cut in the 
wholesale prices for soaps. 

Current world supplies of fats and 
oils are generally recognized as short 
of the demand, but USDA economists 
anticipate an increase of 25 to 35 per 
cent in world production, compared with 
prewar, during the next decade. They 
expect world net exports to go up about 
20 per cent. Production of the tropical 
oils—especially coconut, palm kernel 
and similar vegetable oils—is expected 
to expand very rapidly and provide a 
large part of the oils needed to fill 
European deficits. Consumption will in- 
crease as the population increases, and 
as those peoples with low living stand- 
ards start to consume more fats and 
oils, but production is expected to out- 
strip the increase in consumption. 


COTTONSEED OIL. — Thursday’s 
spot crude price of 21c paid across the 
Belt was 1c down from the asked price a 
week earlier. Quotations on the N. Y. 
futures market the first four days of 
the week were reported as follows: 


MONDAY, FEBRUARY 9, 1948 

Open High Low Close Pr. cl 
Mar 4.85 25.00 24.00 
May 23.25 23.75 23.05 
July Tee * 23.05 22.35 
Sept *21.40 22.00 21.25 
Oct *19.60 19.40 
Dev *17.50 17.75 
Jan., °49 417.50 18.00 





Total sales: 198 contracts. 





TUESDAY, FEBRUARY 10, 1948 
Mar 24.50 24.85 22.85 $22.85 
May 23.00 23.25 21.51 *21.65 
July 22.35 2 5 20.90 *20.90 
Sept 21.10 19.85 19.85 
Oct < *17.90 
Dec *16.40 
Jan., '49 416.50 





Total sales contracts 


WEDNESDAY, FEBRUARY 
Mar 





21.90 23.25 21.90 22.85 
May 21.10 29 20.70 21.65 
July 20.25 19.95 20.90 
Sept 19.40 18.50 *20.00 19.85 
Oet 718.40 17.90 
Der *15.75 16.40 
Jan., °49 415.75 16.50 





Total sales: 358 contracts. 


THURSDAY, FEBRUARY 12, 
No Market—Lincoln’s birthday. 


1948 
*Bid. *Nominal, tAsked. 


The National Provisioner—February 14, 


CORN OIL.—At 22c nominal this 
product was 3c lower than paid prices 
a week ago. 

PEANUT OIL.—Thursday’s price of 
2ic nominal, Southeast, was 2c lower 
than paid prices a week earlier. 

COCONUT OIL.—Thursday’s price of 
19¢ asked, Pacific Coast, was unchanged 
from paid prices a week ago. 





EMERGENCY OLEO ALLOCATION 


The U. S. Department of Agriculture 
has approved the export allocation of 
20,000 lbs. of margarine to Guatemala 
to fill established nteds under commer- 
cial procurement, it was announced 
from Washington this week. 


SOYBEAN OIL.—A price of 18%c 
nominal, basis Decatur, was %c up from 
the paid price Thursday of last week. 


VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 


Valley . ‘ 2ipd 

Southeast ; o0 2ipd 

WORAS occ cccccceceeces we 2ipd 
Soybean oil, in tanks, f.o.b. 

mills, Midwest ....... 184gn 
Corn oil, in tanks, f.o.b. mills 22n 
Coconut oil, Pacific Coast 1fax 


Peanut oil, f.o.b. Southern points 2in 
Cottonseed foots 
Midwest and West Coast 


East .... $aseeoose én 
Prices f.o.b. Chgo 

White domestic, vegetable 37 

White animal fat oese - 3 

Milk churned pastry - 35 

Water churned pastry...7... 34 








Try Stainless Steel— 


Get It Quickly from Ryerson Stocks 


Have you considered stainless steel for 


| every application where its corrosion re- 
| sistance, everlasting brightness and long 


| 
| 


| 
| 
| 
| 
| 


life will save money and protect the quali- 


| ty of your product? You can easily try it 


because Ryerson stocks of Allegheny 
stainless are as near as your telephone and 
we're just as pleased to furnish a single 
piece for a trial installation as a large ship- 


| ment for volume operation. 


Perhaps you want a suggestion on the 
best type of stainless for a particular ap- 
plication. Ryerson is again the source to 
call. Here your purchasing is guided by 
stainless specialists who devote all their 
time to the product. And, because we 
have been supplying stainless from stock 


| for more than twenty years, their advice 


is backed by knowledge born of long ex- 
perience. 


Allegheny stainless brings gleaming 


brightness and long life. Your nearby 
Ryerson plant brings fast, friendly service. 
So step up the performance and appear- 
ance of your equipment, the quality of 
your product with Allegheny stainless 
from Ryerson stocks. Contact the plant 
nearest you. 


Joseru T. Ryerson & Son, Inc. Steel- 
Service Plants at: New York, Boston, 
Philadelphia, Detroit, Cincinnati, Cleve- 
land, Pittsburgh, Buffalo, Chicago, Mil- 
waukee, St. Louis, Los Angeles. 





A NEW BOOKLET FOR YOU— 
ALLEGHENY METAL IN THE MEAT INDUSTRY 


This big 28 page booklet is filled with information 
you want about stainless steel in meat packing and 
processing. It gives specific examples of problems 
solved by Allegheny stainless. A section is devoted 
to fabrication and a chart helps you choose the 
right steel for each job by listing comporotive 
properties of different stainless types. Send for 
your copy —no obligation, of course. 











RYERSON STEEL 


1948 
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HIDES AND 


SKINS 





Hide trading at a standstill through- 
out the week in all markets—Hide 
futures lower with all other commod- 
ity futures—Rumors late this week of 
quiet trading in heavy native and 
branded cows—Trading needed to 
establish all hide and skin markets. 


Chicago 


Bulletin: Late this week three cars 
St. Paul packer heavy native cows sold 
25%4c, 1,600 butt branded steers 24c, and 
4,200 Colorados 23%ce, all 2c down. 

PACKER HIDES.—Liquidation con- 
tinued throughout most of the current 
week in all commodity futures markets. 
Hide futures shared in the decline, al- 
though not faring as badly as grains 
and some other commodities. Hide fu- 
tures closed, just prior to the holiday, 
with declines of 160 to 304 points under 
the close one week previous, despite 
some recovery at times. On Tuesday, 
hide futures dropped 200 points, the full 
limit permitted for one day; numerous 
other commodities also declined the full 
permissible limit for several days in 
succession. Livestock prices also under- 
went a rather drastic downward revi- 
sion at the opening of this week on 
heavy loadings, following which ship- 
ments were sharply curtailed and live- 
stock prices made a fair recovery. 

There was a little further business at 
the close of last week at another cent 
decline for packer native steers, branded 
cows and heavy native cows; light na- 
tive cows sold off a half-cent. The total 
movement involved about 22,000 hides. 
Buyers later withdrew from the market. 

At the opening of this week, there 
were some orders in the market for 
branded steers at a further cent decline, 
or basis 25c for butt brands and 24%c 
for Colorados, these being popular de- 
scriptions for delivery on the Exchange. 
These orders apparently were not taken 
and later there was absolutely no buy- 
ing interest in any description of hides 
or skins, while the futures decline con- 
tinued. 


Last trading prices continue to be 


quoted on all selections but such quota- 
tions are meaningless until some trad- 
ing develops to re-establish markets. 
Both buyers and sellers appear inclined 
to wait until the market becomes sta- 
bilized to some extent. There were per- 
sistent rumors over the holiday that 
some branded cows had moved at 25c, 
another three cent decline from the 
price paid at the end of last week. There 
were also bids of 25c in the market for 
St. Paul heavy native cows, with an 
intimation in one quarter that 25%46c 
might have been paid for this descrip- 
tion; but no such trading has been con- 
firmed so far. 

The trading at the end of last week 
involved a moderate line of hides by an 
outside packer at the further cent de- 
cline, followed by the movement of a 
few cows by a local packer. The outside 
packer sold 3,900 mixed light and heavy 
native steers at 27c. A local packer dis- 
closed an earlier sale of 1,800 extreme 
light native steers at 31%c, and an- 
other packer followed with 2,200 more 
also at 31'%c. ; 

Branded steer trading was limited to 
1,300 butt brands by an outside packer 
at 26c. On this basis, Colorados were 
quoted nominally at 2544c, heavy and 
light Texas steers at 26c, and extreme 
light Texas steers around 28'%c. 


An outside packer sold 1,300 and a 
local packer 1,300 heavy native cows, all 
at 27c, another cent off. Two outside 
packers sold a total of 5,100 northern 
light native cows at 2844c; a local pack- 
er followed with 2,000 Kansas City light 
cows at 29%4c, both %c down. An out- 
side packer moved 2,900 branded cows 
at 27c, off a cent. 

Packer bulls were quoted then around 
18c for natives and 17c for brands, in a 
strictly nominal way; but, as mentioned 
earlier, all last trading prices quoted at 
the moment are meaningless until trad- 
ing is resumed on a scale sufficient to 
establish values. 

Federally inspected cattle slaughter 
during January totalled 1,312,051 head, 
as compared with 1,345,695 for Decem- 
ber, and 1,403,139 for January 1947. 





Calf slaughter during January was 586, 
269 head, as against 673,218 for Decem. 
ber, and 590,859 for January 1947. 

OUTSIDE SMALL PACKER.—There 
has been no definite trading reported in 
the small packer market on which to 
base quotations this week; prices quoted 
are strictly nominal, based on the posi- 
tion of the market at the end of the 
previous week. The country market is 
also at a standstill, and some offerings 
of country all-weights running under 
50-lb. avge. were reported late this 
week at 20c without attracting bids, 
The action of hide futures and surround- 
ing markets during the next few days 
will strongly influence hide traders. 

PACIFIC COAST.—The trading men- 
tioned here last week was later con- 
firmed as involving the movement late 
last week by one of the larger killers 
of 18,000 Dec.-Jan. hides at 26c¢ for 
cows and 24c for steers. However, this 
is no longer a market criterion and trad- 
ing is awaited to establish values. 

CALF AND KIPSKINS.—tThere is 
very little indication at the moment just 
where the market on packer calf and 
kipskins could be quoted. Last reported 
trading was at 90c for Milwaukee all- 
weights, and some were quoting north- 
ern lights at 90c and heavies 70@T75c in 
a nominal way, with River points 
around 10c less at that time. The mar- 
ket will undoubtedly undergo 
downward revision. 

Packer kipskins are in a similar posi- 
tion and previous quotation of 45@50c 
for northern native kips is currently 
meaningless; trading will be necessary 
to establish values. 

Further sales of Chicago city collector 
calf were indicated early this week at 
another 50c decline for trimmed calf 
sold on New York selection, or at $5.00 
for 5-7’s, as against $5.50 paid previous 
week for 5-7’s. Collectors are currently 
bidding 30c for green unsalted calfskins. 

SHEEPSKINS.—Production of packer 
shearlings continues very light and this 
market has not been affected so far by 
the slump in hides. Offerings are rather 
scarce, some houses indicating that it is 
necessary to combine production of sev- 
eral points to make up a car. Packer 
Fall clips are salable at $3.90, and there 
are rumors of Imperial Valley clips 
moving in the West Coast market at 


some 





COOKING TIME REDUCED 
33% BY GRINDING 
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M&MHOG 


CUTS RENDERING 
COSTS 


Reduces fats, bones, car- 
casses etc., fo uniform 
fineness. Ground product 
readily yields fat and moisture content. 
ing time saves steam power and labor. There’san M&M 
HOG of the size andtype to meet your requirement. Write 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 





IN THE 


Reduced cook- 








H. H. EDWARDS, INC. 


ENGINEERS & CONTRACTORS 


MEAT TRACK SYSTEMS 


TROLLEYS © SCALES © RACKS 
MEAT PACKING EQUIPMENT 
MATERIAL HANDLING EQUIPMENT 
CRANES ¢ HOISTS « MONORAIL 


246 W. (4th St. 


Furnished and Installed 


New York Il, N. Y. 
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586,- § $4.00. Packer No. 1 shearlings are 9 T 
-cem- salable around $2.90, with mouton tan- 
ners anxious for any suitable material; 
There No. 2’s are salable at $1.40@1.50, and 
ed in No. 3’s around $1.05@1.15. Pickled skins . 
sh to | are weaker and quoted $12.00@14.00 CHICAGO HIDE QUOTATIONS FRIDAY'S CLOSINGS 
uoted § per doz. packer production, although PACKER HIDES Provisions 
posi- choice stock might bring more. Packer Week ended rte On, ae The live hog top of $24.00 at Chicago 
f the — wool pelts are quoted around $4.50@ Feb. 12, °48 ee _— , eg > ee ; 
: ° . Hvy nat. strs. @2in @28 2% @25% Friday was down $2.00 from a week 
cet is 4.60 per cwt. liveweight basis, some jyy% Tox. ctre @26n @21 @23 a} . J : 
i iti les by interior packers last Hvy. butt ; earlier, while the average at $22.00 was 
rings crediting — y P ‘ brnd’d strs. 2 26n @27 @23 $1 75 off 
under — week at up to 10c more. Hvy. Colo. strs.  @25%4n @26% @23 pea * es ; 
this Ex-light Tex aun pam ane Practically all provisions declined 
n st hea @28ton @29n a2 ° ° * s y 
bids nate cons... Ole @ | @x sympathetically. Friday prices: Under 
8. ows 27 28 2 25 . € ‘ . a 
ound- N. Y. HIDE FUTURES Hey, mtv “2814 @229%6n 29 @30 26 a7 12 loins, 43@44, = off; ae butts, 
gg = ‘s ryt ‘ ‘ ‘ Y%e lower; / green 
days Nat. bulls @18n @2n 19 @19% 39@41, 1@1 ; 
vs MONDAY, FEBRUARY 9, 1948 Brnd'd bulls. @lin @19n 18 @18% ei " 9@b5c: 16/D 
;. Open High Lew Close Calfskins, Nor.65 @90n 70 @90n @62% skinned hams, weer 
ss — Be 5 25. 30 34.85 35.30 Kips: Nor. brnd 3194 12m i ain a0 ait in anEK wee to 1 c down; 
con- Bf dept... 5-28.70 24.15 24.00 = -24.40n_—s Slunks, reg.. @3.10 @3.10  @3.10 a ee iis celiae 
t late Dec. ..23.10b —- 23.15 23.15 23.55n Slunks, hris... @1.10 @1.10 1.00@1. 8/12 fat backs; 17%, down 2c; reg ; 
‘illers Closing 35 to 55 higher; Sales 55 lots. cITy AND OUTSIDE SMALL PACKERS pork trimmings, 28@29, 1c lower; 18/20 
© for TUESDAY, FEBRUARY 10, 1948 st ten wa Gee SSE BS Se (DS bellies, 38, ox Se down; 4/6 gree 
this : 25.50aX Nat. bulls .... as ; @ién 17 @17% 14 @15 picnics, 33 2 @34, 2 @ c down, a p 
: 23.30ax Brnd’d bulls. @lin 16 @16% 13 @14 green picnics, 31, or 14e lower. 
trad- rp a Calfskins ..... 0 @45n 50 @55n 45 @50 ; 
23.05 a 21.55 Kips, nat. ....30 @32n 30 @32n 29 @30 
Closing | 2.00 lower; Sales 186 lots. Slunks, reg.... @3.10 @3.10 @2.75 Cottonseed Oil 
re is Slunks, hbris....1.00@1.10 1.00@1.10 90 @1.00 , : } 
t just benueer-r" wa — i, All packer hides and all calf and kipskins quoted Cottonseed oil futures prices a at 
‘i ere 24.10 on trimmed, selected basis; small packer hides T 4 . 7s: Mar. 
f and BED ccccece Ol 21.35 quoted selected, trimmed; all slunks quoted flat. New York Friday as sews on 
.  RaReRST™ 21. 20.50 21. 23.75; May 22.50; July 21.65b, 21.75ax; 
orted 58. '20:50b 20.65 20.00 20.70b COUNTRY HIDES Sent. 20.30b, 20.40ax; Oct. 18.95b, 
e all- Closing | une henge ~d to 1.00 lower: Sales 181 lots. Hvy. strs......20 @2In 23 @24 17 @19 +o = D + 17 00b : 17.75ax: Jan 
orth. THURSDAY, FEBRUARY 12, 1948 Buits ae 30 Soin 23 @24 if o19 ais oh sen Seles ware 155 lots. 
i5¢ in No Market—HOLIDAY Extremes .....20 @2In 23 @24 17 @19 : tate . 
: » 15 9 19 
yoints Bulls Ugrsetsees 12 @13n 14 @15 12 @12% 
FRIDAY, FEBRUARY 13, 1948 Calfskins .. - 30 @35n 38 @42 30 @33 
mar- a. 20 26.50 06.20 26.25» Kipskins .. 25 @27n 26 @28 23 @25 
some Jene ib 23 90 29 45 2300 Pi AM conntey hides and skins quoted on flat trim- CHICAGO PROV. SHIPMENTS 
Sept. 22.10 21.70 21.95 ed bas ; a 
Dee. ab 21.30 1.10 21.15 SHEEPSKINS, ETC. Provision shipments by rail from Chi- 
si. Closing 45 to 75 higher: Sales 143 lots Pkr. sbearlgs.. @2.90 @2.90 2.00@2.15 . , ry 7: 
pos! sii Peter ie Dry pelts ..... 28 @28% 27 @28 2% @24 cago for the week ended February % 
@50e Horsehides ....8.75@9.50 9.50@10.25 8.00@9.25 Week Previous Cor. wk 
rently ———— Feb. 7 week 1947 
ssary BUFFALO LIVESTOCK STOCKERS AND FEEDERS cirsunds - .....29,442,000 30,070,000 21,032,000 
: . eas : Fresh meats, aera 
wren Receipts and disposition of livestock Stocker and feeder cattle and sheep pounds ........33,7 2,000 38,299,000 35,894,000 
i ard, pounds 0. 1296, 3.596, 
aa at Buffalo, N. Y. in the month of Janu- and lambs received in the eight Sen kasd, peune — 
calf ary 1948 are reported by USDA as_ Belt states in December: 
$5.00 follows: ATTLE AND CALVER 
0. Cattle Calves Hogs Sheep CATTLE AND CALVES: Dee Dee CHICAGO HIDE MOVEMENT 
vious Receipts ........... 20,868 8,938 5,978 60,853 1947 1946 : “hi 
rentl Sipments .......... 10,322 5,804 3,077 51,948 *ublic stockys 5.977 Receipts of hides at Chicago for the 
y Local slaughter . 10,419 3,134 2,930 8,633 Public stockyards . 106,977 170,551 - C 
skins. hee , oe — Direct 37.768 62,584 week ended February 7, 1948, were 

Tote 44-745 oan 18% : B.: ious week 7,338,000 
acker Yotals ............ . 144,745 233.135 8,146,000 lbs.; previous we 338, 

; ‘ g ye 7 83,000 lbs.; 
d this SHEEP AND LAMBS: lbs.; same week 1947, 8,5 ’ Bes 
‘ar by LIVESTOCK CAR LOADINGS Public stockyards .......... 78,426 1948 to date 41,030,000 lbs.; same period 
-ather A total of 9,393 cars were loaded DCE 22-0 eee sevees stoees Siyawe 37,85 1947, 42,237,000 lbs. 
t it is with livestock during the week ended Totals . «130,529 120,553 Shipments of hides from Chicago for 
f sev- | January 31, according to the Associa- tlt, '% this report were obtained trom offices the week ended February 7, 1948, were 
facker tion of American Railroads. This was are incleded etechers and feeders which were 4,533,000 Ibs.; previous week 5,033,000 

bought at stockyards markets. Und li t’ ‘ S ‘ 

» Fr " ets nde 4 € 7 Ps > , 7 S.* 
there § decrease of 2,351 cars from the same jnvinded stockers and feeders coming fret tre Ybs.; same week last year, 3,955,000 Ibs.; 
clips week a year ago and a decrease of ‘tates from points other than public stockyards, 1948 to date 27,045,000 lbs.; same period 

2 9.79 - some of which are inspected at public stockyards >» @ 
et at 196 cars under the same week of 1946. while stopping for feed, water, and rest en route. 1947, 25,868,000 lbs. 





STAINLESS 
STEEL 


Adelmann Ham Boilers 


> ||| ANGELINE BRAND 


The best in natural spice seasonings 





d now available in this 
KOSHER STYLE SALAMI * BOLOGNA superior metal. Life-time 

5 MINCED HAM © BRAUNSCHWEIGER | nial dt-tiaiiiatadlt aah 

T COTTO SALAMI * POLISH SAUSAGE epee 

' WIENER © DELICATESSEN Inquiries Invited 

L H. SCHLESSINGER 


631-33 Towne Ave. Los Angeles, 21, Calif. HAM BOILER CORPORATION 


f. Office ond Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Ave., 4 
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LIVESTOCK MARKETS sexy sei 





Livestock Slaughter Down 
1,250,000 Head in January 


More than 1,250,000 fewer head of 
livestock were slaughtered under fed- 
eral inspection in January than in De- 
cember, and nearly 1,000,000 fewer 
than in January 1947, according to tabu- 
lations released by the U. S. Depart- 
ment of Agriculture. The aggregate 
number of cattle, calves, hogs and sheep 
and lambs slaughtered in January was 
8,468,869 head, which compares with 
9,724,519 in December and 9,380,106 in 
January a year ago. 

While slaughter of all kinds of live- 
stock was down in January, the biggest 
drop was in hogs. January kill was 
5,223,309 head, while the December fig- 
ure was 6,254,454 head, and January a 
year ago 5,844,391. 

Slaughter of cattle in January de- 
clined to 1,312,051 head, from 1,345,695 
head in December, and 1,403,139 head in 
January 1947, while calf slaughter was 
586,269, 673,218 and 590,859 head, re- 
spectively. 

Sheep and lamb slaughter continued 
to reflect the current decline in sheep 
numbers. January slaughter totaled 
1,347,240 head, compared with 1,451,152 
in December, and 1,541,717 last year. 


CALIFORNIA LAMB CROP 


Despite the discouraging effects of 
the drouth, reports on lambing in Cali- 
fornia have been favorable. Early lambs 
have done well as producers in the 
San Joaquin and Sacramento Valleys 
through the use of other than green 
feeds. and good management kept the 
lambs doing better than was generally 
expected. With the drouth finally broken 
in the first week of February most of 
the regular buyers have moved into the 
Imperial Valley Area where, at the start 
of the winter season, 173,000 sheep and 
lambs_ were officially reported on feed. 





FEDERALLY INSPECTED 





SLAUGHTER 

Cattle Cattle 

1948 1947 
January . -1,312,051 > ™ 
February ob hae eke ame 
March eA, 23 
April ‘ p0 eps 0seceobaswaranwone 1,: 
Pa am % 
EE a 
ME. cigh Onn de daee scbeheese sees naan 1,2 3 
August . .1,216,668 
September .. «1,407,160 
October .... . 1,496,683 
November . .1,336,590 
December . .1,345,695 

Calves Calves 

1948 1947 
January . 586, 269 590,859 
February 521,435 





March 643,962 
Pn avvunskbeuSs bare es ae we 378,44 
a aennes 

June if 
July 656,182 
August 627,749 
September 719,300 


MEE née eses 
November ... 
December . 


812,992 
762,096 
‘rane 673,218 
Hogs 
1948 


. -5,223,309 


Hogs 

1947 
5,844,391 
. 8,896,928 


January 
February 


March . -8,405, 885 
April .. .. 8,615,746 
MAF vcs .3,831,450 
SOD cecece . .8,653,443 
July ... 3,454,634 
August . -2,731,363 
September -948,416 


tcoroet 


October .. 3,977,734 


November -5,501,067 

December . 6,254,454 
Sheep Sheep 
1948 1947 


January 
February 
March 
April . 
May 
June 
July 
August .. 
September 

October 

November ... 
December ......... 


orccecc eh et, 240 





697 058 
470,856 
451,152 


ayeyorererere TTT Tt) 
. >tsto bo i 











Some in the area place the recent total 
sheep and lamb population at close to 
250,000 head for the entire Imperial Val- 
ley, made up as follows: about 50,000 
aged ewes, 40,000 spring lambs, and the 
balance old crop lambs of No. 1 pelts. 


1947 TRUCK RECEIPTS 


The USDA reports the total salable 
receipts and drive-ins at 66 public mar- 
kets in the calendar year 1947 compared 
with 1946 as follows: 


TOTAL SALABLE RECEIPTS 


1947 1946 
CED ocivccsucesexsee . 18,246,420 16,234,082 
SD 0.00002 080ee505008 See 4,954,173 
SD 006 s0eees eens geomet 19,645,257 16,343,695 
MOOD cc cccccwceecscesse 12,462,103 15,061,003 

TOTAL DRIVEN-IN RECEIPTS 

1947 1946 
eee eer rrrrr 12,171,460 
CID. acinsveccs ccveces ee 4,247,417 
Hogs ..... 20,927,746 17,278,556 
BOG. cc cavessescorecsee 8,328,332 9,383,097 
Note: Total receipts represent livestock move- 


ments at the specified markets, including through 
shipments and direct shipments to packers when 
such shipments pass through the stockyards 

USDA reports drive-in receipts con- 
stituted 75.2 per cent of the cattle, 77.3 
per cent of the calves, 67.9 per cent of 
the hogs and 50 per cent of the sheep 
and lambs received in 1947. This com- 
pares with 64.1, 68.3, 63.7 and 45.0 per 
cent, respectively, in 1946. 


LIVESTOCK AT 66 MARKETS 


Receipts and disposition of livestock 
at 66 markets for the calendar year 
1947, compared with 1946, as reported 
by USDA: 


CATTLE (EXCLUDING CALVES) 
Total Local 
receipts slaughter 

. -22,102,816 11,252,174 

21,277,960 7,838,264 


Total 
shipments 
10,593,903 
13,380,026 


os eee 

BED scvcveceeoes 

5-yr. av. 
(1942-46) . . 20,026,582 9,379,986 10,530,800 


CALVES 

an sa¢saeeeed as 7,458,960 4,411,623 2,925,979 
SD actcscuewasa 6,818,424 3,659,400 3,084,339 
5-yr. av. 

(1942-46) ..... 6,710,262 4,001,118 2,682,288 

HOGS 

DPE ccvesscxcaes 29,952,594 20,800,839 9,035,661 
BEE esccesosndne 28,465,262 17,943,451 10,488,043 
5-yr. av. 

(1942-46) .....34,761,987 24,820,532 9,897,139 

SHEEP AND LAMBS 

_.. eer. 9,985,671 11,695,125 
rare 26,147,136 11,775,211 14,374,445 
5-yr. av. 


(1942-46) ..... 28,338,132 13,846,995 14,490,543 




















Indianapolis, nd. LaFayette, Ind. 
Neskville,Tenn. Sioux City, la 





TO LIVESTOCK 
BUYING EFFICIENCY 


KENNETT-MURRAY | | 


LIVESTOCK BUYING ORGANIZATION 
Detroit,Mich.  Cincinnati,0.  Dayton.0. 


Montgomery, Ala, 











Order Buyer of Live Stock 
L. H. MeMURRAY. Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 














Omaha, Neb. 
Louisville, Ku 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, Feb- 
, yuary 11, 1948, reported by the Production & Marketing Ad- 


em: ‘| H.L. SPARKS AND COMPANY 


emer tations based on . 
HOGS (oes) Bt. L. Natl. Stk. Yds. Chicago Kansas City Omaha  8t. Paul 


BARROWS AND GILTS: 


Good and Choice: 





























als 90-140 lbs... .$16.00-20.50 $19. ae — 
alable 179.100 pha "22°00 2 19-00. 
; Mar. 160-180 Ibs 20.00- 





ar 80-200 Ibs 
pared 50220 Its 
920-240 Ibs 
240-270 Ibs.... 
270-300 Ibs. . 
300-330 Ibs 


” 
22.00 only 
22.00 only 


58-08 only If it's hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 






4 20.50 21.1 
20.50 20.00-21.00 19.25 
























2 25 
1946 330-360 Ibs... -20.00 19.50-20.50 18.75 PURCHASING AGENTS FOR ALL C OF uvEsTocK 
234,082 : LASSES 
On4 172 Medium : - 

4,173 “18.990 Ibs ‘ 19.00-23.00 20.00-23.00 21.50-22.50 19.00-23.00 20.50-21.50 1. BRIDGE 6261 
oe NATIONAL STOCK YARDS, Ill. PHONE "ct ¢2¢ 
.061,003 sows 

Good and Choice: BUSHNELL, ILL., AND OTHER POINTS 
270-300 Ibs...... 18.25 only 19.25-19.50 18.00-18.25  17.50-18.00 18.50 only 
1946 300-330 Ibs...... 18.25 only 19.00-19.25 18.00-18. 17.50-18.00 18.50 only 

171,460 330-360 Ibs 18.00-18.25  18.75-19.00 18.00-18.25  17.50-18.00 18.50 only 
247,417 360-400. Ibs 17.75-18.00 18.75-19.00 17.75-18.00 17.50-18.00 18.50 only 

78,556 ood: 

a 400-450. Ibs 17.50-18,00 18.25-18.75 17.75-18.00 17.25-17.50 18.50 only 
; move- 450-550 Ibs 17.00-17.75 17.75-18.25 17.75-18.00 17.00-17.50 18.50 only 
through Medium 
's when 250-550 Ibs 15.50-17.75 16.00-17.50 17.50-17.75 16.50-17.50 18.00-18.25 

PIGS (Slaughter) 

S con- Medium and Good 
», 17.3 90-120 Ibs...... 10.00-16.50 16.00-20.00 lome2 

y P 


223 EXCHANGE BUILDING sourson stock varos LOUISVILLE 6,KENTUCKY 
Cc 


ent of SLAUGHTER CATTLE, VEALERS AND CALVES: OFFICE TELEPHONES JACKSON 6492-1835 


sheep STEERS, Choice 





































































; com- 700- 900 Ibs.. 27.00-30.00 © 28.00-32.50 27.00-32.! 27.50-31.00 
900-1100 lIbs..... 27.50-31.00 28.56 .00 28.00-31.50 
0 per aman te 50 =%2% | LIVE STOCK BUYERS—COST GUIDE DATA 
1300-1500 lbs 28.00-32.00  28.00-34.00 28.00-31.50 
STEERS, Good At any given Live Cost and Yield Percentage, with 
700- 900 Ibs. . 28.50 24.00-27.00 24.50-28.00 differential (as explained) gives the Dressed Carcass Cost. 
900-1100 lbs -28.50 24.50-28.50 25.00-28.00 
, 1100-1300 Ibs..... ¢ -28.50 24.50-28.50 25.00-28.00 in use throughout the Country. $3.00 Postpaid. 
TS 1300-1500 Ibs..... 5 Y 25.00-28.50 24.50-28.50 26 25.00-28.00 $ 
estock STEERS, Medium: Cc ° F. WwW E L HW om N E R 
700-1100 Ibs -. 20.00-24.50 20.00-25.00 20.00-24.50 19.50-24.5 d 
year 1100-1300 Ibs... 21.00-25.00 20.50-25.00 21.00-24.75 21.50-24.2: 739 Belmont Park No., Dayton 5, Ohio 
ported | STEERS, Common | 
700-1100 Ibs 18.50-20.00  18.00-20.00  17.00-21.00 17.00-20.50 17.50-21.00 
HEIFERS, Chote For Sewice aud Dependability 
Total 600- SOO lbs... 26 50-29.00 25 nO 28.50 2 50-28 a0 oR 0 26. 00-29.50 
ipments 800-1000 Ibs .. 27.00-30.00 26.00-29.25 26.00-20.50 29.00 26.00-30.00 E N G 
593,903 HEIFERS, Good pe U bs 14 | N '@) 
80,026 lt 3.00-2¢ ‘ 3.00-26.00 3.50-25.50 3.00-25.50 4.00-26.00 ° - ' 
600- 800 lbs 23 26.5 2 26 23.50-25.5 2 25.5) 2 26 
530,800 800-1000 Ibs 23.50-27.00 23.50-26.50 23.75-26.00 23.00-25.50 24.00-26.00 | CATTLE ORDER BUYERS 
HEIFERS, Medium | SIOUX CITY, IOWA eo TELEPHONE: 8-4433. 
925.979 500- 900 Ibs 18.50-23.00 19.50-23.50 19.50-23.75 18.00-23.00 20.00-24.00 ON THE SIOUX CITY MARKET SINCE 1916! 
|, 084,339 HEIFERS, Common | 
500- 900 Ibs.. 16.00-18.50 16.50-19.50 16.50-19.50 16.00-18.00  16.50-20.00 
) 682,288 
COWS (All Weights) 
Good . -.+. 19.00-21.00 = 20.00-21.50 18.50-20.50 19.00-20.50 
ogsen | Medias 22°00. 1t-30-18.00  17:90-30°00 voiss isos | | THE FOWLER CASING CO. LTD. 
| 488.043 Cut. & com -» 15.00-17.50 15.00-17.50  14.75-17. 14.50-17.00 15.00-18.00 | 
a Canners ..... 12.00-15.00 13.00-15.00 12.50-14.75 13.00-14.50 13.50-15.00 
897.139 . FOR 3 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 
897, 188 BULLS (Yris. Exel.), All Weights) | 
Beef, good .... 22.00-22.50 21.50-2 20.00-20.50 20.50-21.50 20.50-21.50 : a 
ae Sausage, good ... 21.00-22.00 21.00-2: 20.00-20.50 20.00-21.00 20.00-21.50 | 8 Middle Street, West Smithfield 
Poy Sausage, medium. 19.50-21.00 19.50-2 16.50-20.00 18.00-20.00 18.50-20.00 | 
8 6S, S80 Sausage, cut. & , &. les: d 
490.543 | com. eeeeeee 16.50-19.50 16.50-19.50 13.50-16.50 16.00-18.00 15.00-18.50 LONDON, £. \ ENGLAND (Cables Effseaco, lon on) 
RU ote 
we | VEALERS (All Weights): 
Good & choice... 23.00-29.00 25.00-28.00 23.00-28.00 23.00-27.00 25.00-32.00 
—= Com. & med..... 15.00-23.00 18.00-25.00 14.00-23.00 16.00-23.00 14.00-25.00 


' Cull, 75 Ibs. up.. 9.00-15.00 14.00-18.00 10.00-14.00 13.00-16.00 10.00-14.00 
CALVES (All Weights) 


HUNTER PACKING COMPANY 


Ce > .. 10.00-15.00 14.00-16.00  10.00-13.50 12.00-16.00 EAST ST. LOUIS, ILLINOIS 
: SLAUGHTER LAMBS AND SHEEP:' 
LAMBS (Wooled): 

Good & choice*.. 23.25-24.00 23.00-2: 
Med. & good* 20.00-23.00 20.00-2 


Good & choice... 21.00-23.00 20.00-23.00 21.00-24.50 20.00-26.00 
Com. & med..... 15.00-21.00 16.00-20.00 13.50-21.00 - 16.00-20.00 


22.00-22.50 21.75-% 23.00-23 


$8.00-98.08 | - NG ¢ WILLIAM G. JOYCE, Boston, Mass. 














5 20.00-21.75 19.00-21.75 
—— Common ..... 16.00-19.50 15.00-19.00 17.75-19.75 15.00-18.75 16.50-19.25 : 4 ; 
YRLG, WETHERS:? aay © F. C. ROGERS CO., Philadelphia, Pa. 
Good & choice* 20.00-20.50 : 
Med. & cood* p03 Alea Ak cic Zam ala ona ¢ A. L. THOMAS, Washington, D. C. 
EWES :? 
Good & choice* 11.50-12.50 2.50-13.50 12.00-12.75 12.00-12.75 ” 
fom. & med -. 10.00-11.00 10.50-12.50 10.00-11,75 10.25-12.00 9.75-12.25 


1 . . ae 
Quotations on wooled stock based on animals of current seasonal market 

Weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 
*Quotations on wooled basis 


BEEF-VEAL-PORK-LAMB 


bined represent lots averaging within the top half of the Good and the top half H U N T E R l Z E D S MOK E D A N D Cc A N N E D H A M 


of the Medium grades, respectively. 


s ‘ . . " . . 
th Quotations on slaughter lambs and yearlings of Good and Choice grades and 
é Medium and Good grades and on ewes of Good and Choice grades as com- 
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BEEF - PORK- LAMB 


VEAL: OFFAL 
all Inguirtes Welcome 


RI | 


2a ues) CRAOHNALL CREE, 
as 


WALPHEARSH 














THEE. KAHN’SSONSCO. 


Straight and Mixed Cars of Beef, 


BOSTON 9—P. G. Gray Co., 148 State St. - 
CLEVELAND-—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 


H. 
DETROIT-—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
PITTSBURGH—Thos. F. Keenan, 1511 Daleland Avenue 


R. H. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S.W. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Veal, Lamb and Provisions 
Offices 


G. Metzger, 10820 Park Heights Avenue 


Ross, Box 628, Imperial, Pa. 

















WANTED 


Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


405 Lexington Ave. 


New York 17, N. Y. 








Partridge 





THE H. H. MEYER PACKING CO. © CINCINNATI, O. 





HAM °* BACON °¢ LARD * SAUSAGE 








ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS » BACON + LARD 





ELINS — 


DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 











SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 


PROVISIONER showing 


the number 


of livestock slaughtered at 13 centers 








for the week ended February 7, 1948. 
CATTLE 

Week Cor. 
ended Prev. week, 
Feb. 7 week 1947 

Chicagot ..... 22,031 20,746 28,218 

Kansas City? .. 17,829 18,742 716,803 

Omaha*t ..... 22,416 18,755 21,551 

East St. Louis=t 8,086 7,089 164 

St. Josepht ... 7,466 7,887 e 

Sioux Cityt ... 10,584 10,180 410,475 

Wichita*t .... 2,618 2,096 2,883 

New York & 

Jersey City+. 7,104 

Okla. City*t .. 4,814 

Cincinnati§ . 5,019 

Denverft ...... 6,877 

St. Paulf ..... 16,449 

Milwaukeet 4,801 

Total . .136,094 126,202 141,087 

HOGS 

Chicagot ..... 35,626 47,726 

Kansas Cityt.. 9,819 9,012 

Omahaft ...... 44,698 54,441 


East St. Louist 23,497 
St. Josepht ... 21,255 
Sioux Cityt ... 30,007 
Wichitat 2,070 
New York & 

Jersey Cityt. 27,833 


Okla. City? ... 9,989 
Cincinnati§ ... 15,287 
OO Fe 12,016 
St. Paulf ..... 40,454 
Milwaukeet... 3,346 

ET ewe 275,897 


Chicagot 


Kansas Cityt .. 18,625 
Omahaft ...... 23,795 
East St. Louist 8,283 
St. Josepht ... 17,428 
Sioux Cityt ... 12,870 
Wichita ..... 6,029 


New York & 
Jersey City?. 
Okla. Cityt.... 
Cincinnati§ ... 
Denvert 
OE. POGEE e200 
Milwaukee ... 


1,150 


aa 176,592 

*Cattle and calves. 

+Federally 
cluding directs. 


316,616 39 








inspected 


29,403 
21,416 
32,568 745,092 

2,650 2,658 








30,384 4,662 

8,938 7,823 
16,830 11,569 
18,202 15,993 
40,586 32,221 


4,460 3,207 


10,044 
16,674 7 
17,902 
7,199 
15,186 
7,819 
2,437 





39,645 42 
a9 





P 
= 
a 
~ 


0, 
6,614 7,423 

1, 
155,567 


144,638 


slaughter, in- 


tStockyards sales for local slaughter 


§Stockyards 


receipts 


for local 


slaughter, including directs. 


BALTIMORE LIVESTOCK 


Livestock prices 


Baltimore, Md., 


at the 
market on 


February 10, 1948: 


CATTLE: 
Steers, good ..... 
Steers, med. to gd.. 
Cows, good 
Cows, com. & med.. 
Cows, cut. & can.. 
Bulls, sausage, good 
Bulls, sausage, 

med. & com 

CALVES: 
Vealers, gd. & 
Vealers, med. to gd 
Com. to med....... 
Cull to com.... 


HOGS: 
Gd. & 

LAMBS: 
Gd. & ch 


ch. 


choice .$27.00@3 


50@ 28.85 

25.00 @26.50 
.. 20.00@25.00 
18.00@ 19.00 
. 14.50@17.00 
. 21.00@23.00 








17.00@20.00 





24.00@26. 
14.00@23.00 
6.00@ 14.00 


$22.50@ 23.00 


. .$25.00@ 26.00 


NEW YORK RECEIPTS 


Receipts of 


salable 


live 


stock at Jersey City and 41st 


st.. New York 


market for 


week ended February 7, 1948: 


Cattle Calves Hogs* Sheep 


Salable ..... 
Total (incl. 
directs) 


Previous week: 


Salable ... 
Total (incl. 


611 1,247 


...8,734 5,997 


461 1,671 


266 79 
15,133 26,404 


429 377 


directs) .3,016 5,368 16,982 16,507 
*Including hogs at 31st street 
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CORN BELT DIRECT 
TRADING 
(Reported by Office of Production & 
Marketing Administration.) 

Des Moines, Ia., February 
12.—At the ten concentration 
yards and 11 packing plants 
in Iowa and Minnesota Thurs- 
day the general market for 
hogs was moderately active to 
slow. Prices for the first four 
days this week dropped un- 
evenly $1.00 to $1.75 for bar- 
rows and gilts and $1.25 to 
$1.75 for sows. Quotations 
Thursday ranged as follows: 


Hogs, good to choice 


160-180 Ib 
180-240 Ib. 
240-330 Ib 
300-360 Ib 


$17.25@ 21.25 
20.25@21.75 
18.75@ 21.25 
18.254 20.25 


“ 


Sows: 


270-330 Ib 
400-550 Ib. 


$17.50@18.75 
16.25@ 18.25 
Receipts of hogs at Corn 
Belt markets for the week 
ended February 12 were: 


Same 

This day 

week last wk 

Feb. 6 . .85,000 36,000 
Feb. 7 35,800 
Feb. 9 43,800 
Feb. 10 43,800 
Feb. 11. 45,000 
Feb. 12 45,000 





LIVESTOCK RECEIPTS 
AT MAJOR MARKETS 


Receipts at major livestock 
markets were as follows: 
AT 20 MARKETS, 
wank 


u 


ENDED: 





Cattle Hogs Sheep 
Feb. 7......224,000 441,000 232,000 
Jan. 31.....202,000 468,000 192,000 
1947 372,000 214,000 
1946 a y 584,000 404,000 
1945 .278,000 336,000 290,000 
AT 11 MARKETS Hogs 
oan © eee 363,000 
Jan. 31 .. 41% ,.000 
1947 ... 290,000 
1946 .. 467 ,000 
1945 .. 281,000 
AT 7 MARKETS, 
WEEK 
ENDED: Cattle Hogs Sheep 
tt ETLEE 157,000 313,000 150,000 
Jan. 31 ..147,000 354,000 
1947 ........198,000 248,000 
BOE scctnee 210,000 425,000 
BOD -scvsees 203,000 241,000 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended January 
31 as reported by the Domin- 
ion Department of Agricul- 
ture: 


CATTLE 
Week Ended Same Week 
Jan. 31 Last Year 
Western Canada. .14,941 5,491 
Eastern Canada. .11,882 9,064 
eee 24,555 
HOGS 
Western Canada. .62.348 35,590 


Eastern Canada. .64,321 39,263 





SE So0506 126,669 74,853 
SHEEP 

Western Canada.. 6,870 8,146 

Eastern Canada.. 8,190 7,742 

Betas vccccssae 15,060 15,888 











Pur 


at pri 
ing 5 
report 
SIONI 


Arn 
hogs; 
hogs; 
29 897 

Tot 
42,12¢ 


Armo 
Cudal 
Swift 
Wilse 
Centr 
U.S.F 
Other 


Tot 


Swi 
Arn 
Oth 


I 


hog 


Cu 
Ar 
Sw 
Ort 
Shi 


Ot 





-T 


con & 


ary 
ation 
lants 
hurs- 
t for 
ive to 
four 
1 un- 
' bar- 
25 to 
tions 
lows: 


@ 21.25 
@21.75 
@ 21.25 
20.25 


@18.75 
@ 18.25 


Corn 
week 


Same 
day 
ast wk. 
36,000 
35,800 
43,800 
43,800 
45,000 
45,000 


PTS 
ETS 


‘stock 


oe 


Sheep 
232,000 
192,000 
214,000 
404,000 
290,000 


Hogs 
363,000 
41% ,000 
90 ,000 

467,000 
.281,000 





Sheep 
150,000 
123,000 
151,000 
292,000 
222,000 


L 


n Can- 
nuary 
lomin- 
rricul- 


1e Week 
st Year 
5,491 














PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
jng Saturday, February 7, 1948, as 
reported to THE NATIONAL PROVI- 


SIONER: 
CHICAGO 
2,553 hogs; Swift, 1,935 


3,145 hogs; Agar, 5,101 
6,495 hogs; Others, 


Armour, 
hogs; Wilson, 
hegs; Shippers, 
22 897 hogs: 

Total: 22.031 cattle; 2,798 calves; 
42,126 hogs; 16,962 sheep. 

KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour ... 3,117 276 2,695 
Cudahy ... 2,260 430 654 2,183 


Swift ..... 2,350 653 2,373 6,154 
Wilson ... 2,668 422 1,680 4,167 
Central... 326 ade on ‘ 

U.8.P..... 768 - aoe 
Others .... 4,559 2,108 3,426 








16,048 1,781 9,819 18,625 


Totals . 
OMAHA 
Cattle & 

Calves Hogs Sheep 
Armour ..... 7,172 8,389 10,411 
Cudahy ..... 4,999 4,83. 6,205 
Swift .....---. 5,081 — 
Wilson ....-- 2,966 
Others ....-- ene 





Cattle and calves: Eagle, 31; Gueatee 
Omaha, 137; Hoffman, 110; Roths- 
child, 476; Roth, 196; Kingan, 1,056; 
Merchants, 75; Livestock, 363. 

Totals: 22,612 cattle and 
26.584 hogs and 24,820 sheep. 


E. ST. LOUIS 


calves; 








Cattle Calves Hogs Sheep 

Armour ... 2,935 1,097 7,938 3,787 
Swift ..... 3,475 1,082 4,267 
Hunter ... 1,676 ane 229 
a ees eee 
Krey ....- ose 
Laclede ... ose 
Sieloff .... “es — ae 
Others .... 3,946 167 397 
Shippers .. 2,259 1,975 159 
Totals ..14,291 4,321 39,862 8,839 

8ST. JOSEPH 

Cattle Calves Hogs Sheep 
a 2,416 300 9,660 9,270 
Armour ... 2,378 348 7,615 3,716 


Others .... 3,616 615 1,946 569 
Totals .. 8,410 1,263 19,221 13,555 
Does not include 55 cattle, 3,980 

hogs and 4,442 sheep bought direct. 


SIOUX CITY 





Cattle Calves Hogs Sheep 
Cudahy ... 3,771 104 13,588 2,882 
Armour ... 3,432 50 13,877 6,938 
Swift ..... 3,115 68 9,394 3,454 
Others .... 433 one rr eee 
Shippers ..12,527 41 17,828 1,844 





23,278 


Totals . 54,687 15,118 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,245 288 1,560 6,029 
Guggen- 

heim ... 231 ose eee eee 
Dunn- 

Ostertag. 50 an 36 . 
eee 119 eo 443 ° 
Sunflower . 20 ees 81 e 
Pioneer ... i we eve ° 
Excel ..... 665 eee eee eee 
Others .... 918 ~ 512 526 

Totals .. 3,248 288 2,582 6,555 


OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
1,881 259 1,187 377 
1,358 329 1,260 462 


Armour ... 
Wilson ... 


Others .... 208 10 359 

Totals .. 3.447 598 2,806 ~~ $39 

Does not include 383 cattle, 386 
calves, 7,183 hogs and 683 sheep 
bought direct. 

CINCINNATI 
Cattle Calves Hogs Sheep 

Gall’s .... bite whe “oe 366 
Kaha’s ... ne re a ; 
ae owe oes 310 
Meyer . ane wists ine ces 
Schlachter. 157 62 so 23 
Schroth 155 10 1,65 57 ee 
National .. 280 


Others .... 2.2969 734 5,216 111 
Totals .. 2,861 806 7,183 500 
Does not include direct purchases of 


767 cattle and 6,148 hogs. Market ship- 
ments were 208 calves and 722 hogs. 


DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,221 76 2,579 9,922 
Bwas 22. 1,609 69 4,150 6,890 
Cudahy ... 972 39 2,939 3,179 
Others .... 2,781 196 1,823 6,208 
Totals .. 6,583 380 11,491 26,199 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 5,440 3,674 9,931 3,156 
Bartusch .. 9 eee > ine “3% 
Cudahy ... 1,807 was 738 
Rifkin .... aoe oes 
Superior .. ee 
he 5,609 





Others .... 





3 
5,682 


2'888 
17,779 13,978 46,136 
FORT WORTH 


Totals . 





Cattle Calves Hogs Sheep 
Armour ... 1,168 1,164 1,932 3,688 
EEE secue 854 928 1,648 4,231 
Blue 
Ms ° 351 2 423 29 
Fi0ese 445 112 568 
ne ORE ‘ ees . aes 
Totals .. 2,818 2,206 4,571 7,898 


TOTAL PACKER PURCHASES 





Week Cor. 

ended Prev. week, 

Feb. 7 week 1947 
2 eee 143,406 134,042 138, fo 
Hogs 27 308.5 y 
Sheep .. 104,577 i: 31. oo 4 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 

RECEIPTS 
Cattie Calves Hogs Sheep 
: 486 9,280 7,371 


475 11,056 1 621 
19 8,180 3,011 
1,312 19,681 10,839 
879 6,583 1,817 
578 5,334 2,581 
500 9,000 3 .700 


3,269 40,598 17,937 
3,208 49,819 21,929 
4,029 58,864 23,439 
2,650 69,398 58,582 

‘ heinties 248 cattle, 846 calves. 
11,354 hogs and 2,986 sheep direct to 








SHIPMENTS 


Cattle Calves Hogs Sheep 











Feb. 5 62 1,836 561 
Feb. 6 33 1,262 979 
Feb. 7 one vr Tr 
Feb. 9.... 72 2,081 1,632 
Feb. 10 . 1,707 2,154 
Feb. 11 371 648 1,252 
Feb. 12 nO 1,000 1,000 
Wk 

so far... 9,879 493 6,038 
Wk. ago. .11,068 381 : 4.707 
1947 . ..14,591 389 4.804 8,049 
1946 .. 21.679 1,063 10,008 11,018 


FEBRUARY RECEIPTS 





1948 147 
Cattle 67, o19 
Calves eer 
Hogs 108. 100 
Sheep . 38.101 





FEBRUARY SHIPMENTS 






1948 1947 
Cattle 30,129 
Hogs 8.561 
Sheep ..... 12,243 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 
cago packers and shippers wee ek ended 
Thursday, February 12, 1948 


Week ended Prev 

"eb. 12 week 
Packers’ purch.....? 30,941 
Shippers’ purch.... 6,398 
eee 37,339 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific 
Coast markets for the week 
ending February 5: 

Catle Calves Hogs Sheep 
Los Angeles.. 8,100 800 1,550 1,300 


San Francisco. 800 100 1.350 1,500 
Portland ..... 1,335 225 800 400 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., 
WESTERN DRESSED MEATS 





STEER AND BBIFER: Carcasses 
Week ending Feb. 7, 1948.. 12,468 
pad k previous : 8,036 

Same week year ago 10,324 
cow: 
Week ending Feb. 7, 1948 3,197 
Week previous sense 2,712 
Same week year ago....... 3,752 

BULL: 

Week ending Feb. 7, 1948.. 1,101 
Week previous ............ 190 
Same week year ago....... 93 

VEAL: 

Week ending Feb. 7, 1948.. 9,664 
Week previous .. , . 7,830 
Same week year ago. 11,537 

LAMB: 

Week ending Feb. 7, 1948.. 40, oss 
Week previous .... és i 





Same week year ago ate 
MUTTON: 


Week ending Feb. 7, 1948. 991 
Week previous ......... ‘ 3,069 
Same week year ago.. 6,083 


HOG AND PIG: 


Week ending Feb. 7, 1%48.. 7,617 
Week previous ....... 4,735 
Same week year ago....... 911 


PORK CUTS: 
Week ending Feb. 
Week previous ........ 
Same week year ago 


BEEF CUTS: 


7, 1948.. 


Week ending Feb. 7, 1948 59,477 

Week previous . ‘a 83,931 

Same week year ago.. 197,432 
VEAL AND CALF: 

Week ending Feb. 7, 1948 4,037 

Week previous ... 3,444 

Same week year ago 1,609 


LAMB AND MUTTON 
Week ending Feb. 7, 1948 6,522 
Week previous ..... 3,767 
Same week year ago. 








Production & Marketing Administration) 


BEEF CURED: 


Week ending Feb. 7, 1948.. 14,967 

Week previous ........... 21,750 

Same week year ago 16,050 
PORK CURED AND SMOKED: 

Week ending Feb. 7, 1948. .1,067,462 

WOGs BRUNE iccectcnaen 882,708 


Same week year ago... . 1,339,305 


LARD AND PORK FATS:?+ 


Week ending Feb. 7, 1948.. 158,177 
Week previous . ieee 99,100 
Same week year ago 180,837 
LOCAL SLAUGHTER 
STEERS: Head 
Week ending Feb. 7, 1948.. 4,881 
Week previous ......... ° 4,531 
Same week year ago....... 6,015 
COWS: 
Week ending Feb. 7, 1948 1,680 
Week previous ........... 1,588 
Same week year ago....... 607 
BULLS: 
Week ending Feb. 7, 1948 543 
Week previous ...... . 594 
Same week year ago..... AT 
CALVES: 
Week ending Feb. 7, 1948 7,402 
Week previous .......... 7,220 
Same week year ago.... 8,585 


HOGS: 
Week ending Feb. 7, 1948.. 
Week previous ....... 
Same week year ago... 


SHEEP: 





Week ending Feb. 7, 1948. 42,686 
Week previous . on 00s 39,645 
Same week year ago..... 45,479 
Country dressed product at New 


York totaled 6,933 veal, 69 hogs and 

117 lambs in addition to that shown 

above. Previous week 5,799 veal, 48 

hogs and 217 lambs. Same week 147: 

5,614 veal, 3 hogs and 122 lambs 
+Incomplete. 








WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended February 7, as reported by the USDA, showed a decline 
for hogs, but an increase for cattle, calves and sheep. 


NORTH ATLANTIC 

New York, Newark, Jersey City... 

Baltimore, Philadelphia 
NORTH CENTRAL 

Cincinnati, Cleveland, 

Chicago, Elburn .... 

St. Paul-Wis. Group’. 

St. Louis Area’. 

Sioux City ....... 

GUAGE cccccesccces 

Kansas City . 

Iowa and So. Minn.*.. 
SOUTHEAST‘ ...... 
SOUTH CENTRAL WEST® 
ROCKY MOUNTAIN® 
yy ree 

Grand Total ..... 

Total week earlier 

Total same week 1947. ‘ 

‘Includes St. Paul, So. St. 
Green Bay, Wis. 
and St. Louis, Mo. 
City, Marshalltown, 
Austin, Minn. 
Fla., and Albany, 
*Includes 8S. St. Joseph, Mo., 
Texas. “Includes Denver, 
Los Angeles, Vernon, 

NOTE: 


Indianapolis 


Paul, 
2Includes St 


Ottumwa, 
Atlanta, 


Colo., 
San Francisco, 






26/442 
oes 


214,837 
Newport, 
Louis National Stockyards, 
5Includes Cedar Rapids, 
Storm Lake, 
‘Includes Birmingham, Dothan, 

Columbus, 
Wichita, Kans., 
Ogden and Salt Lake City, 
San Jose, 
Packing plants included in above 


Cattle Calves Hogs Sheep 

& Lambs 
7,104 7,402 27,833 42,689 
5,408 265 21,914 1,674 
2,897 4.444 47,982 7,125 
4,943 74,871 31,193 


112,027 
70,267 








10. 


1 36,405 12,250 
20,638 51,177 23,712 
16,134 40,581 19,007 
16,780 184,462 36,423 

6,506 23,306 eae 
19,067 55,482 33,606 
7,466 14,691 19,720 
19,082 29,491 28,654 
206,574 790,489 283,204 
203,838 801,839 240,882 





739,167 249,931 
and Madison, Milwaukee, 
E. St. Louis, IIlL., 
Fort Dodge, Mason 
Iowa, and Albert Lea, 
Montgomery, Ala., Tallahassee, 
Moultrie, Thomasville, Tifton, Ga. 
Oklahoma City, Okla., Ft. Worth, 
Utah. "Includes 
Vallejo, Calif. 


Minn., 


Des Moines, 
Waterloo, 


Sacramento, 
tabulations slaughtered approxi- 


mately the following percentages of total slaughter under Federal Meat Inspec- 


tion during December, 1947 
lambs 84.9 


cattle 


76.8, calves 72.1, hogs 78.3, 


sheep and 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 


located at Albany, Columbus, 


Moultrie, Thomasville, and 


Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 


hassee, 


Florida, are compared with the previous week and 


with the corresponding week last year. 


Week ended Feb. 6.... 
Week previous ....... 
Cor. week last year... 





Cattle Calves Hogs 
1,746 970 oe 
2,969 1,372 15,866 

550 689 23,152 
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WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant and Co. list below some of their current 
machinery and equipment offerings, for sale, 
available for prompt shipment unless otherwise 
stated, at prices quo F.0.B. shipping points, 
subject to prior sale. 


Write for Our Weekly Bulletins. 


Rendering and Lard 


1—EXPELLER: NEW Duo, latest type, 40 
HP motor, with Dings magnet and drag 


SE. os .eceneemeeenamh oe erat Bids requested 
1—EXPELLER: Anderson #1, with 20 HP 

motor and tempering device............ $1800.00 
1—EXPELLER: Anderson #1 with 15 HP 

ITO 1700.00 
1—BLOW TANK: NEW complete’ with 

TORVER, DIS, GEC. ococcscecvscocsccvsses 2000.00 


1—COOKER: Anco, 
and starter, exc. 
1—COOKER: Anco 
motor, new shell, 
1—TRANSPORTER: 
720, never used, 
motors 


4x10, with 25 HP motor 
CONG. cece crceceessese 
Laabs, 4x10, 10 
shaft and bearings... 
NEW, Yeomans Globe 
with compressor and 


2650.00 


2200.00 
2850.00 


1—CRACKLING PAN: 30”x7'6"x8’6", coils 

WEG GONWON once ccc cccctesecceses —_ 300.00 
2—HYDRAULIC PRESSES: NEW, Boss, 

300 ton, with stainless steel piston, 

valves and slate, complete with pumps 

OE MOUGTREND. oc cdccccccnsscccecessons 5100.00 
1—HYDRAULIC PRESS: Boss, 300-ton, 


WER POMP 0 ccccccccrccsscsccccsscceces 3000.00 
1—HOG: NEW, Diamond 235, with 40 HP 


motor and starter, shock absorber base. 3850.00 


2—COOKERS: NEW, 5x12, dry rendering, 
with 30 HP motors and starters, each. 6250.00 
1—COOKER: never used, Jordan, dry 
rendering, 4x7, with 10 HP motor..... 2375.00 
1—HAMMERMILL: NEW, W.W., with 
sacking collector, screens, 75 HP motor 2037.00 
1—CRACKLING GRINDER:  Gruendler, 


18”x12’ with 25 HP motor........... 650.00 
1—HYDRAULIC PRESS, NEW, Globe, 500- 
ton, complete with pump, lubricator, gov- 


ernor, all gauges and fittings.......... 7000.00 


Sausage and Smokehouse 


1—BACON SLICER, U.S., henry duty... .$2200.00 


1—BACON SLICER, U.S. 150-B, with 

SE MIUUER ccc ccerscteeescoescess 625.00 
1—CONVEYOR TABLE, for Bacon Line, 

on GO EFFI errr 125.00 
1—MIXER: Boss, 750% cap. double crank 

tilt type, with 74% HP motor, recon. & 

GOBER. ccccccvessccsevccccccscescecceces 775.00 
1—SILENT CUTTER: Buffalo 38, recond., 

WIRD MEOOEE oc cc cesses cercesecoseece 750.00 
1—SILENT CUTTER: Buffalo, 27, re 

cond., & guar., with motor............ 500.00 
1—SILENT CUTTER: Buffalo, 6002, 60 

Be 6 Be GE erccdenracevesscvveseear 3500.00 
1—SILENT CUTTER, NEW, Boss 37£50-A, 


with unloader, 15 HP motor and starter 2654.00 


1—SILENT CUTTER, Buffalo #17, 1 HP 





BE caacdéctcanesathdseeberecnedonss 125.00 
1—GRINDER: 15 HP, latest style Boss 

frame, with Sanders 2-way cut head, 

OEE. COME. cc ccccesocscnsseccies .... 800.00 
LOAF MOLDS: Anco L-12, stainless, "x 

rg Ge ON ok nk 63 0604.00 800 7.50 
1—TROLLEY & SMOKESTICK WASHER: 

NEW, Mepaco, similar to Globe 23£551, 

Wate ] BEE MROCER. ccc scccceccessccescae 900.00 


1—Bacon Forming Press, NEW, Anco 7800 4000.00 
Miscellaneous 
1—CARCASS SPLITTING SAW: Ente rprise | 
Ebasco, used one week, exc. cond. 
1—MEAT SAW: Do-All, exc. condition. 





1—AMMONIA COMPRESSOR, NEW, 10x 
10, Worthington, 100 HP motor and 
SCOPE, TOO DOCG GRIGG. coc ccncvccesccce 
1—FLAKE ICER, York, 1 ton cap. per day, 
I a pccc de sdeecteveeerssecceres 
TROLLEYS: hindquarter, 6442, galv. 


7000.00 


1650.00 
550. 








TUE. AulatededSededesnevaneakpens 50 
300—TROL LEY S, hindquarter, 92, stain- 

Es lls 5.6 hob s4ne nee ceenrecenne 55 
1—carload CURING VATS, 15002 cap., 

Cs GS weccccstcseuesertpeasaeeces 20.00 
KETTLES, 8.J.: 80 gal., stainless clad, 150.00 
KETTLE, § 100 gal., NEW, Hube a, 


stainless ‘inner and outer jacket, 40 
w.p., % jacketed, % hinged cover, ea... . 
KETTLES, 8.J.: 100 gal. Groen, stainless 
Cr Ok a nape nwepheeds 0 cecewnanesenes 


275.00 
175.00 
Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 


peta. of surplus and idle equipment are 
solici 


BARLIANT AND COMPANY 


—- BROKERS SALES AGENTS oe 


7070 N. CLARK ST. © CHICAGO 26 ,ILL, * SHELORAKE 3313 


SPECIALISTS 
Rebuilt and New Packing House 
Equipment and Supplies 


Used 
Machinery 











—CLASSIFIED ADVERTISING— 


Undisplayed; set solid. tent 20: words $4, 4 additional 


or box numbers as 8 words. Headlines 75¢ extra. Listing 
75c per line. 





words 20c “* special rate: 
20 words $3.00, dda ends 15¢ each. Coust address 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


adver 


Displayed, $8.25 per inch, 
Contract rates on request. 
PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 





FOR SALE: GLOBE Roto cut size 42x18 complete 
with motors and jackknife loading unit. Situated in 
western Canada. For further details write FS-456, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago 5, Ill. 





FOR SALE: CANS—<270,000 beef and gravy, 
414 in bags, for immediate sale. 
Royal Meat Products Co., 707 Linwood Blvd., 
sas City, Missouri. 


404x 
Contact at once 
Kan- 





TOLEDO DIAL track scale, 
new, still in original crate. Delayed delivery 
factory caused seller to buy another. At 
$612.30 F.0.B. White & Co., Moorhead, Miss. 


EQUIPMENT WANTED 


medel 31-2123, 


brand 
from 
list, 








WANTED: Used packing house, rendering and sau 
sage equipment, one piece or complete plant. Send 
complete description and lowest cash price for im 
mediate disposal. Williams & Grantley Co., 141 W. 
Jackson Blvd., Chicago 4, Ill 





BUSINESS OPPORTUNITIES 





CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COL- 
LECTION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 





No matter what you may want or need, your 
message will reach the entire packing industry 
in this section. Why not see for yourself by 
advertising on this page? You appeal directly 
to interested prospects. 


mn ACTON — USE amimmenmins 
NATIONAL PROVISIONER “CLASSIFIEDS” 





DEERSKINS: Wanted in exchange for fine 
gloves. W-453, THE NATIONAL 
407 S. Dearborn St., Chicago 5, Ill. 


leather 
PROVISIONER, 





CATTLESWITCHES WANTED: 
call KAISER-REISMANN CORP., 
Brooklyn 22, N. Y. 
WANTED: Established 
manufacturing business. 
W-478, THE 
Dearborn St., 


Please write or 
230 Java Street, 
Phone EVergreen 9-5953. 





CURING COMPOUND 
Write giving full details. 
NATIONAL PROVISIONER, 407 S 
Chicago 5, Tl. 


ATTENTION 
MEAT PACKERS—WHOLESALERS— 
WAGON JOBBERS 
In Metropolitan New York area. 
We specialize in packing sliced bacon under your 


brand name. We are equipped to slice and pack 
your own bacon. 


BETTA PACKING CORP. 


Fulton St., New York City. 





69 Beekman 3-1777 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





HOG + CATTLE > SHEEP 
SAUSAGE CASINGS 


ANIMAL GLANDS 
Selling Agent *« Order Buyer 
Broker * Counsellor « Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 


The 





——. 
York 6144x6% Model D8, Series 160,000. 30 

Pe GEE cccbstccrsivasasaeaeas $2250.00 
Mixers—Century ™% barrel (100 Ib. cap.) 

chain drive less motor... 250.06 
York 4x4 Model Y26 self-contained complet« 

with 10 Hp. York Ammonia blower 1200.06 
York 6x6 Model D6 complete with 30 Hp 

motor and condenser. . 2250.00 
Lard Roll 4x9 ANCO 5000 to 8000 Ibs. per 

hour, new head, 10 Hp. motor 1200.06 


Aaron Equipment Co. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill, 
CHEsapeake 5300 


Equipment for Sale 


2—Beef Hoists; new Dupps No. 16, 5 HP, 

60 FPM, complete with starter, PB sta- 

tion and limit switch, chains, etc., ea..$ 715.00 
1—Beef Friction Dropper; new Dupps No. 


18B complete with chains and dropper 


DL OO. oc ct cee sanienensdbhak dee .. 430.00 
6—Track Scales; new Howe 71348, 20002 
cap. with 6’ beams, ea.............5.. 206.50 
100 M Beef Shroud Pins, new 311 Tinned 
wire 1” welded eye; per M $13.50; per 
bb 00b DOO 6.00.6660406 665 4600608040600 55.00 
“Hand winches; new all steel 5 ton ¢ 





pacity with built in brake, 30’—% 
eT err errr TT 
3—Platform Scales, new Howe portable 
steel platform, 5002 cap. single beam, 
CR. cecccccesesecccecsssessesseses 
1—Pallet truck; hydraulic foot pedal oper 
ated 4” lift reconditioned like new, 
Lewis-Shepard Model HP-60; 60002 
cap. 60” long x 27” wide 
Barrel and Drum trucks; new, one man 
with 2 in 1 hook. Equipped with 10’’x 
2%,’ Rubber tired roller bearing wheels, 

OE, n6anetendeasgkas 
1—Boss Meat Mixer No. 3 reconditioned 

by us and put in good as new shape, 

bottom discharge 7502 cap. with direct 

connected 5 HP 3/60/220 volt motor 
Immediate delivery on the equipment above, 
our plant. 

DOHM & NELKE, 


St. Louis 15, Mo. 


80.00 


35.00 


300.00 


35.00 


750.00 


f.o.b. 


Inec., 7700 E. 
Phone St. 


Railroad Ave. 


Louis, Goodfellow 4822 





For Immediate Delivery from Stock 
8002 Boss Meat Mixer with 10 HP motor 
Silent Cutter Boss 36” Bowl with 20 HP motor 
Silent Cutter Buffalo 43A & other sizes 
Rotary Cutter with 21-20” Round Blades 
Bacon Slicers; Hottmann Mixers; Stuffers; Tanks; 
Grinders; Retorts; Hammer Mills; Stainless Ket- 
tles. We buy & sell single items & complete plants. 


NEWMAN TALLOW & SOAP 
MACHINERY CO. 


1051 W. 35th St., Chicago 9, IIL. 





Meat Packers—Attention 
FOR SALE: 1-Hottmann #4 Mixer, 600% capacity, 


requires 40 HP, jacketed trough; 1-Enterprise 
#166 Meat Grinder, belt driven; 3-Mechanical 
Dryers, 5’x12’; 1-Cast Iron 2000 gallon jacketed 


agitated Kettle; 12-Stainless jacketed Kettles, 30, 
40, 60, 80 gallons; 30-Aluminum jacketed Kettles, 
20, 40, 60, 80, 100 gallon; 2-Allbright-Nell 4x9 
Lard Roller; 1-Brecht 10002 Meat Mixer. Send us 


your inquiries. 
HAVE YOU FOR SALE? 


bs | 
CONSOLIDATED PRODUCTS CO., 
14-19 Park Row, New York City, 


ELECTRIC HOIST SALE 


INC. 
7. = 





New electric packers’ hoists at sellout price. 
Hoists have Timken tapered roller bearings, worm 
gears and are complete with 3 H.P. ball bearing 


motor, reversing switch, clutch, brake, push button 
control, ete. Easily handles 2000 pounds at 40 feet 
per minute (and can go faster). Sale price $385 
delivered freight prepaid. Send for literature before 
stock is exhausted. American Warehouse, Box 1546, 
Pueblo, Colorado. 
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CLASSIFIED ADVERTISING 





POSITION WANTED 


PLANTS WANTED 


PLANTS FOR SALE 





en 
posITION WANTED by experienced By-products 
man, dry and wet rendering, hides, tankage, grease 
and tallow. Also buying and selling of hides, 
tankage, grease and tallow. Understand all opera- 
tions including maintenance. W-470, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi- 
eago 5, Il 
_— = 
SALESMAN: Experienced in selling to meat pack- 
ers and related industries. Knowledge of all pack- 
inghouse operations and requirements. Desire posi- 
tion in midwest. W-472, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Il. 
— 


CANNING PRODUCTION man: Can handle entire 
operation. Wants place where he can buy an_in- 
terest or work on percentage basis. W-439, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5. I 

ae 

PURCHASING AGENT: And fleet manager avail- 
able. 20 years’ experience in pork packing and 
meat canning business. Age 41. W-403, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, Ill 














I am an all around beef butcher and desire a 
cattle splitting position. I am 35 years old and 
have had a lot of experience. W-471, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 


MANAGER or PLANT SUPERINTENDENT: Fully 
experienced in both large and small plants, all de- 
partments including maintenance and refrigeration. 
Available Feb. 15th. W-465, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 
Ill. 


BUYER available for responsible firm operating on 
Chicago market. 20 years’ experience buying for 
local and eastern firms on all types and grades of 
cattle. W-467, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 











WANTED: Position as manager or superintendent 
in medium size plant. Years of experience. Can 
furnish excellent references as to ability and quali- 
feations. W-438, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill 


HELP WANTED 





Wanted—Calf Slaughter Plant 


Would like to lease with option to buy. Desire plant 
located in central Ohio. Federal inspection wanted 
or be able to obtain. Would consider killing and 
cooling space in your plant with you as a partner. 
Capacity 500 to 1000 calves weekly. PW-479, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 


PLANTS FOR SALE 








SAUSAGE PLANT 


sausage manufacturing plant, located 
New York metropolitan area. 3,000 sq. ft. 


Complete 
Long 
established. Includes retail store on premises and 
own truck routes. Modest investment necessary. 
FS-447, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





HELP WANTED 


EXPERIENCED CASING CLEANING man wanted 
by SCHWARTZMAN PACKING COMPANY, Albu 
querque, New Mexico. 


EASTERN SALESMAN 


Nationally known company with well established 
business in meat and sausage packaging material, 
wants an experienced salesman to handle their 
sales in the entire eastern part of the country, 
with headquarters in New York city. This is a 
first class business connection and the sales possi- 
bilities and remuneration will attract a high calibre 
man. The job consists of handling present volume 
of business and further building the territory for 
future sales possibilities. Successful sales experi- 
ence to meat packers and sausage manufacturers 
essential. Reply in confidence giving complete de- 
tails regarding experience, age, etc. W-440, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 











WORKING FOREMAN wanted for pork cutting and 
beef boning department in processing plant in 
California. Give age, experience, etc. W-476, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill 

MAINTENANCE FOREMAN: Wanted for medium 
sized mid-western packing plant. Experience in 
meat packing required. W-477, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicage 5, Il. 








Foreman Dry Rendering Edible and 
Inedible Animal Feeds and Hide Curing 


Applicant must be practical and understand this 
business. Medium size Ohio packer. Good salary, 
liberal share of the profits, good working condi- 
tions. Reply is confidential. Give full information 
regarding experience, age, family status, ete. 
W459, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, IIL. 





WANTED: Experienced sausage maker. One who 
is capable of making all kinds of sausages and 
loaves. Capable of taking complete charge of sau- 
sage department in central Ohio plant, having 
weekly capacity of 125,000 to 150,000 pounds. Good 
working conditions and top salary. We are inter- 
ested in a man with good background and experi- 
ence in all kinds of sausages. W-443, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





SALESMEN: To call on meat packers, sausage 
kitchens to sell full line of seasonings, cures, 
emulsifiers, specialties. Two established  terri- 


tories now open. Those qualified must have ex- 
perience selling seasonings. Salary, expense, and 
bonus. W-312. THE NATIONAL PROVISIONER, 
#7 8. Dearborn St., Chicago 5, II. 





Modern packing plant manufacturing 100,0002 of 
qality products weekly, desires fully qualified 
working sausage foreman. Write giving full per- 
sonal history and experience. W-455, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chieago 5, I. 





A Real Opportunity 
For a General Manager 


We are looking for one of the topnotch General 
Managers in the meat packing business, a man 
thoroughly capable in every phase of operating a 
large packing house located in Ohio. Such a man 
has the opportunity to buy into a _ progressive, 
going concern if he so desires. At the same time, 
he will make a very good salary, plus a liberal 
share of annual profits. This is not an every day 
proposition. If you're qualified, wire Box W-262, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. today. 


MANAGER WANTED 


Experienced manager to operate rendering plant in 
Illinois, outside of Chicago, handling butcher shop 
and packing house bones, fats, offal. Give experi- 
ence, age, ete. Address W-442, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
Til. 








Maintenance Foreman 
Meat packing and canning plant in New York city. 
Experience in meat packing maintenance required 
Some canning, preferred. W-466, THE NATIONAL 
PROVISIONER, 740 Lexington Ave., New York 


22, N. ¥ 


EXPERT SAUSAGE MAKER | 


Ohio medium sized plant needs immediately a 
qualified sausage maker, experienced in quantity 
and quality production. We are interested only in 
an expert. Wire Box W-385, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, II1. 








WANTED: A practical packinghouse man to head 
up a QUALITY-CONTROL department for a large 
eastern meat packing company. Permanent posi- 
tion. A good opportunity for a person experienced in 
this work. State age, experience, training and 
salary requirements. W-473, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





WANTED: Combination payroll and cost clerk, one 
capable of supervising all payroll records, and 
qualified for cost work in a medium sized Ohio 


packing house. Salary open. W-469, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 


Chicago 5, 111. 


WANTED: Experienced cattle and calf buyer by 
large southwest independent packer. One who has 

ght for packers. Unless thoroughly experienced 
don’t reply. W-444. THE NATIONAL PROVI- 
SIONER. 407 S. Dearborn St.. Chicago 5. Tl. 
WANTED: Retired veterinary for ante mortem and 
post mortem inspection in modern packing plant. 
Must have B.A.I. experience. Apply Sam Harris 
Packing Co.. Crawfordsville, Indiana. 


Wanted: Assistant SALES MANAGER to head beef 
and veal sales department. Must be an excellent 
organizer and provide outstanding references. Wire 
Box W-382, THE NATIONAL PROVISIONER, 407 
8. Dearborn St., Chicago 5, Ill. 














OQHEMIST WANTED by a large eastern meat 
packer. Experienced in food analysis and tech- 
nology. Ability to carry on research and product 
development work required. Excellent opportunity. 
Permanent position. State age, experience, training 
and salary requirements. W-474, THE NATIONAL 
PROVISLONER, 407 8. Dearborn St., Chicago 5, Ill. 





WANTED: Smoking and curing foreman. Must be 
first class. Thoroughly familiar with all beef and 
pork products. Plant located in New York city. 
Wonderful opportunity for the right man. W-475, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N.Y. 





WANTED: Experienced meat canner interested in 
starting and developing meat canning in medium 
sized operation. Unlimited opportunity. State ex- 
perience. All inquiries kept confidential. Samuels 
and Company, Inc., 3307 Lemmon Avenue, Dallas 
4, Texas. 
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NEW MODERN FIREPROOF 
COMPLETELY EQUIPPED 
MEAT PACKING PLANT 
JUST COMPLETED IN 
KINSTON, NORTH CAROLI 





1A 


More than 36,000 sq. ft. of floor space 
approved for Federal inspection at 50 
hogs or 8 cattle per hour. Cattle dress- 
ing floor provides for additional bed. 
Two carcass chill rooms, one 35’ x 44’ 
and one 35’ x 22’ with rail heights 11’ 
2”. Has Tile Sausage Kitchen 42’ x 48’ 
Air Condi- 
tioned Tile Smokehouses with capacity 
of 24-42” sausage cages. Automatic Oil 
Fired Steam Generator and separate Oil 
Fired Water Heater. Two 6% x 6% and 
one 5% x 5% Howe Compressors with 
Gebhardt Unit Coolers. Complete dry 
rendering inedible department. Live- 
stock Pens, Scales on A. & E. C. RR. 
siding. 


with cook room same size. 


This plant with equipment including in- 
sulated delivery trucks is all new and 
tested but never used. 


This plant can be put in operation with- 
in 24 hours. Inspection of these facili- 
ties can be arranged at any time. 


Address all Communications to H. C. 
Ferguson, Pres... KINSTON PACKING 
CO., Inc., Kinston, N. C. 





Modern New York Slaughtering Plant 


Will lease or sell government inspected plant lo- 
cated in best livestock section in New York state. 
Background—35 years of profitable operation. Fa- 
cilities to slaughter 500 cattle or 3600 calves and 
lambs in 48 hour week. Private railroad siding 
Plenty of room for expansion. Within overnight 
delivery of New York city. Now operating with 
established trade throughout the state. FS-468, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 





FOR SALE: Packing house on main highway 30 
miles west of Detroit on 13% acres. Doing $1,- 
000,000 annually. Capacity 500 hogs, 200 cattle and 
15,000 pounds of sausage weekly. Good reason for 
selling. FS-445, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





FOR SALE: Small modern packing plant in north- 
ern Ohio. Built in 1980. Well established business. 
Ill health reason for selling. FS-464, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi- 
eago 5, Ill 


SLAUGHTER HOUSE 


For sale, dissolving partnership. Plant almost new, 
and thoroughly modern. One beef bed and hog kill- 
ing equipment. Three new insulated delivery trucks 
and one pick-up truck. Two coolers, room for about 
150 beef. James Armstrong, P. 0. Box 204, Vista, 
California, Phone 2091, Vista, Calif. 








MEAT CANNING plant for sale. Fully equipped. 
Ideal for any meat or poultry items. Plant now 
operating. Located in Chicago. Early occupancy. 
FS-480, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





FOR SALE: New Jersey locker plant. 10 year lease 
on building, completely equipped. Write for full 
particulars. FS-448, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N. Y. 
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A five pound pot roast, intended for a dinner table in the 
Borough of Queens, New York, wound up as supper for a family 
in suburban Washington as a result of the recent record snow 
fall in New York City. The roast’s travels began when Mrs. 
Richard G. Kleinhans bought it at a New York City meat mar- 
ket before setting out for her home in Flushing. After leaving 
the store, Mrs. Kleinhans boarded a subway train and later 
waited for a bus in snow already more than a foot deep. No 
buses were running, so back the lady went to Pennsylvania sta- 
tion to await a Long Island train. No trains. Finally, at 7 
p.m., she got a train out for Washington, D. C., arrived there 
about midnight and telephoned her sister in a nearby suburb 
to come and get her. Mrs. Kleinhans said she had brought her 
own dinner and only wanted a place to stay. 
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Now soybeans are helping to make streptomycin, newest and 
rarest of the ‘wonder drugs.” A nutrient made from the beans 
is being used for growing the mold that produces streptomycin. 
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A local Tulsa, Okla., resident, who had been sentenced to 30 
days in jail for illegal liquor possession, was recently granted his 
third deferment so he could doctor his ailing pigs. 

ACCEPTED 


ACCLAIMED VioBin’ 


WHEAT GERM POWDER 
PRECOOKED « DEFATTED © STABILIZED 


... IMPROVES FLAVOR because VIOBIN contains amino 


acids and natural sugars in the proper combination. 
. IMPROVES COLOR because VIOBIN contains 39% 


protein of high biologic value which has a natural tendency 








APPROVED 








meaty’ color 


..- IMPROVES TEXTURE because VIOBIN emulsifies and 
binds without becoming sticky or tough. 
. PROLONGS SHELF LIFE because VIOBIN contains a 


natural antioxidant property which retards rancidity 


to develop 


VIOBIN is a wholesome, highly nutritious pure food product 
derived from the embryo of the wheat berry—the natural 
source of Vitamin B Complex, 


VIOBINIZE your meat food products 
BETTER QUALITY © BETTER LOOKS © BETTER SALES 


Manufactured by 
VioBin Corporation 
Monticello, Illinois 
*U. S. Patent 2,314,282 


Distributed by 
Dirigo Sales Corporation 
99 Fruit and Produce Exch. 
Boston 9, Massachusetts 


IN CANADA: VioBin (Canada) Limited, P. O. Box 100, $1. Thomas, Ontario, Canada 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 


@ 





Advance Oven Company.. 
Allbright-Nell Co., The. 
Allied Manufacturing Co.. 
American Can Company 
Armour and Company 


See 
..Third Cover 
39 


Barliant and Company 
Barrett-Cravens Company 
Bemis Bro. Bag Company.... 


Carrier Corporation 

Central Livestock Order Buying Company. 
Chili Products Corp 

Cincinnati Butchers’ Sesoly Co., 


Daniels Manufacturing Co 

Diamond Crystal Salt Division—General Foods Corporation. 
Dirigo Sales Corporation 

Dodge Div. Chrysler Corporation 

Dupps, John J., 


Edwards, H. H., 


Felin, John J. & Co., 

Fleishel Lumber Company 

Fowler Casing Co., Ltd., e 

French Oil Mill Machinery Company 


Girdler Corporation, The 

Globe Company, 

GMC Truck & Coach Division—General Motors Coaperenen 
-Gordon, J. . 2 
Great Lakes Stamp & Mfg. Co. 

Griffith Laboratories, Inc., ee 

Grueskin, E. N., Co 


Ham Boiler Corporation. . 

Holly Molding Devices, Inc. 
Hunter Packing Company 
Hygrade Food Products Corp.... 


International Harvester Company.. 
International Salt Company, Inc... 


Jackle, Frank R... 
James, E. G., Co 


Kahn’s Sons Co., E., The 

Kalamazoo Vegetable Parchment Co.... 
Kellogg, Spencer and Sons, 
Kennett-Murray & C 


Mayer., H. J. & Sons Co., 
McMurray, L. H., I 

Meyer, H. H., Packing Co., ; 
Midland Paint & Varnish Co.... 
Mitts & Merrill 

Myers Sherman Company. 


Oakite Products, Inc 
Omaha Packing Company. 


Pacific Lumber Co., The. 
Philadelphia Boneless Beef Co., 
Pikle-Rite Company 

Preservaline ree MT Co., First Cover 
Rath Packing Co aa ares ieee 34 
Ryerson, Joseph T. & Son, Inc. 41 


Sawyer, H. M. & Son Co., The. 
Schlesinger, H. 

Schluderberg, Wm.—Kurdle, T. J., Co 
Smith’s, John E. Sons Company 
Southeastern Live Stock Order Buyers.. 
Sparks, Harry L. & Company 

Specialty Manufacturers Sales Co 
Stedman’s Foundry & Machine Works.... 
Sucher Packing Co., 

Superior Packing Company 


United Cork Companies 
Welhener, C. F 
Zonolite Company ..... 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products.which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


The National Provisioner—February 14, 1948 
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